Food Packer 


The National Magazine of Production and Management 


Canning Glasspacking Freezing 


February, 1955 Man-of-the-Month 


GEORGE B. MORRILL JR. 


a 


EN 


Co 


- 
ee Ee a 


a Pe 


an 


Chicago, Canners Convention City—Pages 23, 33 & 59 

NCA President Willkie Gives ‘55 Canned-Food Outlook—Page 29 

World's Fastest Catsup-Packaging Line—Poge 30 — 
Simplot, Big French-Fried Potato Freezer—Page 34 dance 
Hawaiian Punch—"’The Party Drink’’—Page 38 emer 
Pickle Packing in the Rockies—Page 42 

Oconomowoc Canning Co.'s Big Repair Unit—Page 68 





Canners— 
You'll be welcome 
at our | 
Hospitality Room 


ROOM 966A 
CONRAD HILTON HOTEL 
CHICAGO 


February 19-23 


pa 


And Visit us in Convention Hall 


BOOTH 243 


Processors of fine seasonings for all canned and processed 

foods: Solublized Pepperoyal, and other true spice flavor 

also, whole or ground spices, Purified by an exclusive proce 
ler U. S terilizat Patent Nos | 18994 


The 


GRIFFITH 


LABORATORIES, Inc. 


CHICAGO 9, 1415 W. 37th St. ¢« LOS ANGELES 11, 4900 Gifford Ave. « NEWARK 5, 
37 Empire St. « TORONTO 2, 115 George St. 
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SHORTENING 
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CLEANSERS CHEESE INK 


THERE’S A HEEKIN PRODUCT PLANNED 
CAN FOR EVERY PRODUCT. 


EEKIN has a modern Product Planned Can to meet your specific 


ee 


PICNIC BASKETS 


needs. From production line to consumer research, your cans are 
Product Planned. Call Heekin and profit by fifty-four years of can manu- 
facturing experience. Heekin Cans, plain or lithographed, are product 
planned for your profit. Let us assist you we can be of service. 


Heekit Noss a 


THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 





ARE YOU REPRESENTED 
AT THIS 


CONVENTION 


We will be glad to welcome you at our exhibit at the CANNERS' 
CONVENTION in Chicago from February 19th through 23rd. 


Our representatives and experts from all parts of the country will 


be there and at your service. 


This is an important convention, but not nearly so important 
as those daily meetings of consumers and dealers in stores all over 
the country. At H-A we never forget this. Every package is made 


not only for efficiency, but to sell your product. 


A-A means HOME APPROVED 
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Feb. 18. National Pickle Packers 
Assn., winter meeting, Drake Hotel, 


Chic ago 


Feb. 18-19. National Preservers 
Assn., annual meeting, Morrison Ho 
tel, Chicago 


Feb. 19-23. National Canners Assn 
iSth annual meeting, with Canning 
Machinery & Supplies Assn. and Na- 
tional Food Sites Assn., Conrad 
Hilton Hotel, Chicago. 


Feb. 22-24. Michigan State College 
technical school for pickle and kraut 
manufacturers, Kellogg Center, East 
Lansing 


March 4-5. Virginia Canners Assn 
17th annual convention, Hotel Roan 
ke, Roanoke 


March 8-9. Pennsylvania Canners 
Assn econd annual canners’ work 


hoy Yorktowne Hotel York 


March 9. Jri-State Packers Assn 
noual sales clinic, Haddon Hall, At 
intic City N.] 


Mor. 10-11. Ozark Canners Assn 
17th annual convention, Colonial Ho 
tel, Springfield, Mo 


Mar. 13-16. Nationel Frozen Food 
Convention & Exposition, sponsored 
jointly by National Assn of Frozen 
Food Packers and National Whole 
ile Frozen Food Distributors, Con 
rad Hilton Hotel, Chicago 


Mer. 22. Wisconsin Canners Assn 
canners safety institute, Loraine Ho 
tel, Madison 


Mer. 23. University of Wisconsin 
canning produc tion & technology con 


ference, Babcock Hall, Madison 


March 25-26. Utah Canners Assn 
13rd annual convention, Hotel Utah 
Salt Lake City 


March 28-29. Cannes La igine ot 
California, 5Slst innual meeting, San 
ta Barbara Biltmore Santa Barbara 


April 16-17. Packaging Machiner 
Mir Lrostituite emi-annual meeting 
I il ne House Chicago Sept 15-145 

nnual Meeting Che Homestead 
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April 27-29. Wisconsin Cannes 
i ile training institute, Memo 
il | non Un ersit' of Wisconsin 





control’s the thing... 


WITH ANCHOR HOCKING, TOO 


N, billiardist becomes a cue master without perfect control. And 
control is important, too, in the manufacture of Anchor Hocking 


quality products. 


From the selection of ail raw materials to the final production 
line inspection, Anchor Hocking employs literally hundreds of 
exacting controls, tests and checks involving many scientific 
testing devices. Although each factory maintains a laboratory 
of its own for quality control purposes, central laboratories 
at Lancaster, Ohio, serve as a control center for all—veritable 
watchdogs that make certain that Anchor Hocking 


products comply with their rigid specifications. 


Eleven strategically located factories and sales-service 
representatives in 25 principal cities in the U. S. and 
Canada await the opportunity to serve you with con- 


trolled high quality Anchor Hocking products 


Anchorglass® Containers are uniform! 
tough, dependab'e high in chem 


y strong 
| dura 
bility, accurate in dimensions, capa 


finish...a resule of exacting quality controls 
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Technicians regularly « 
of containers to check the 


distribution so essential to strong containers 


NCHOR HockING 


GLASS CORPORATION 


GENERAL OPFICES - LANCASTER, OHIO 
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tainers are subjected to 
| inspection by specially 
efore packing and shipping 


ANCHORGLAGE CONTAINERS, ANCHOR 
META AND PLAST CLOSURES, ANCHOR 
SEALING MACHINES, CARTONS AND PACK 
AGE ENGINEERING GERVICE FOR Pack 
EAS MANUFACTURERS. GOTTLERS OF 
r s RUGS, HOUSEHOLD CHEMICALS 
coemerics, Tf LETRIES BEVERAGES 
BEERS. ALES. WINES AND LIQUORS 





TESTS ROUND CANS 
FROM 2” to 4\2"' dia 


TESTS SQUARE AND 
RECTANGULAR CANS 
FROM 2%" to 4\% 
ACROSS CORNERS 
(can be modified for 


larger sizes 


Here’s a practical 
can tester for medium speed production lines 


Phe 18 testing heads of the Bli 18 handle F-styl passed or rejected—automatically, And the simple 
cans in half pint, pint and quart sizes at up to a 150 rugged construction of the 318 means trouble-free 
per-minute rate quare and rectangular can up 
to 100 per minute, including those with handles and 


pe rformance, a minimum of maintenance 


COMPACT — Easy to install in your production line, the 
spowts Bliss 318 only re quires a floor space of approximate ly 


SIMPLE, FOOLPROOF TEST As cans teed into the Bliss 5 x 6 teet 


318, they're enclosed by one of the 18 air-tight testing MODERATELY PRICED — Thi 


you the advantages of many larger testers —at a lower 


Bliss 318 Can Tester gives 
buckets, ¢ ompressed air is then pumped to the can 
Even the slight st pirihi le leak in the can will cause cost! Can you use a Bliss 318 on vour line? It's eas 


air pressure in the bucket to rise. When that happe n to find out. Call in a Bliss Can Machinery Spec ialist to 


the can is ejected iutomatically. It's a simple thor study your produc tion line set up and make his recom 


oughly dependable vay to eliminate “leaker: mendations There no obliga 


COMPLETELY AUTOMATIC The Bliss 318 Automatic tion on your part, of course ‘ } 


Air Can Tester needs no operator, An ¢ lectrically-con 


trolled stop and-start feeding system « omple tely elim kK. W. BLISS COMPANY 


inates jams automatically. All cans are tested and 50 Church Street, New York 7 


ALS 0 on your machine is more than a name... it’s a guarantee 
0) BLISS CAN AND CONTAINER MAKING MACHINERY 
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New engineering features of the 
advanced-design Standard FMC 
High-Pressure Steamer greatly 
reduce time requirements for 
loosening certain vegetable and 
fruit skins. Carrots, for example, 
are processed at a capacity of 
5 to 7 tons per hour under 25 
to 30 seconds exposure to 
steam pressure. 


Sass. 


SAVE MANPOWER 


Built for smooth, continuous 
flow-line operations, the FMC 
Steamer overcomes processing 
bottle-necks, reduces man- 
power formerly required on 
non-automatic lines. Accurately 
controlled heat penetration 
loosens oll skins uniformly, 
makes the job of skin elimina- 
tion easy, quick and thorough. 


Maa ss conus 
SAVE MONEY An increase in yield of 10% 
or more over other methods of 
loosening skins is not uncom- 
mon with the Standard Model 
FMC High-Pressure Steamer, 
shown at right. The Special 
Model, with many new features, 
increases capacity from 25% 
to 50%. Both models provide 
a very low waste factor, and 
steam requirements are excep- 
tionally nominal 


In addition to big all-around savings, processors find 
that the automatic control of heat penetration provides 
complete and uniform loosening of skins without dam- 
age to valuable sub-surface nutritional layers. Such 
vegetables as carrots, beets, potatoes and many others 
(primarily root types), and certain fruits, such as 
apples, are carefully, quickly and continuously proc- 
essed to insure a premium quality pack 
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WITH THE tne ee) Ta Tel ths 
mia tad lit: 
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Cutaway view 
shows carrots 
being moved 
through the in- 
clined pressure 
chamber by screw 
conveyor 


Write for Bulletin which 
illustrates and fully describes 
the FMC Continuous High 
Pressure Steamer, or call 
your nearest FMC 
representative jor 

complete information 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE , CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
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Vat OUS INS Ome 
INIRANCE Pian 18.009,000 
PROVIOING Soman: 


a atm Cosy 
it SINCE (907 


Booth 251 | 


SECOND FLOOR 
FOYER AISLE 
CONRAD HILTON 
CHICAGO 


Get the good news on the 1954 results—the 47th year of successful operation of the 


industry's own insurance plan 

Savings to date have amounted to over $26,000,000—averaging 40°. of customary 
premiums. 

If you are not a policyholder, it will pay to get full details. 


Stop and see us—we'll be looking for you. 


Canners Exchange’ 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE ° CHICAGO 30, ILL. 





47 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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FOR YOUR FINE FOODS 


STANGE 


SEASONINGS 


SILENT PARTNERS IN FAMOUS FOODS 


50-A SEASONINGS ® C.0.S. SEASONINGS ® N.D.G.A. ANTIOXIDANT 
PEACOCK BRAND CERTIFIED FOOD COLOR 
Wm. J. STANGE CO. CHICAGO 12, ILLINOIS * OAKLAND 21, CALIF. 


STANGE-PEMBERTON, Ltd... NEW TORONTO, ONTARIO, CANADA 





SPECIAL WIRE 
ViA DIRECT SERVICE 


A PROMPT REPLY TO THIS GRAM IS REQUESTED 





FROM SUITE 2000 139 .N CLARK ST CHICAGO ILL } 
FEBRUARY 1955 


RE YOUR INQUIRY. SPECIAL 33-173 DISCOUNT NOW. 
ALLOWED ON SINGLE ORDERS OF CAMPBELL’S BOOK ON | 
CANNING, PICKLING AND PRESERVING. HAVE YOUR OWN 
COPY OF THIS RECOGNIZED AUTHORITY FOR YOUR FIN- | 
GER TIP REFERENCE. PHOTOS AND DIAGRAMS SHOW 
LATEST EQUIPMENT IN ACTION. SPECIFIC INFORMA- 
TION 1S AVAILABLE FOR PRODUCTS WHETHER THEY ARE 
PACKED IN A METAL OR GLASS CONTAINER. COPIES ' 
WERE $15.00 - NOW ONLY $10.00. ADVISE YOUR ! 
ORDER TODAY. 


A MIKAL 

BOOK SALES MANAGER 
SHIP PREPAID. COPIES OF CAMPBELL’S BOOK 
AT $10.00 EACH - A SAVINGS OF $5.00 PER COPY 
BE Mkt HC nORKORebOO seen OeEREEeREEERSENENe DEES 
ADDRESS ..... C2000 OROOEC90 6 66SE NOSED ODODE COS 
BEET cerccvccesceeeeewe ee PPT TTT 


L_] CHECK ENCLOSED L] BILL COMPANY 
VANCE PUBLISHING CORP-139 N CLARK ST-CHICAGO 2 
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R. H. Lueck L.. Wilkinson 


Dr. R. H. Lueck, formerly general man 
ager in charge of American Can Co.'s 
research and technical department has 
been elected vice president in charge ot 
the department, a new position. Dr. Lu 
eck, who has been with the company 
for 32 years, will continue to make his 


headquarters in New York 


Board of directors of Continental Can 
Co., New York, has elected Lawrence 
Wilkinson group vice-president and 
Charles B. Stauffacher vice-president in 
Reben C. Schenk has 
been named acting control officer. In 
Albert S 
Redway was named general manager of 


charge of finance: 
the Paper Container Division 


the research and development depart 
ment 


R. Le Warren Sr. recently announced his 
retirement as chairman of the board of 
Brockway Glass Co., Brockway, Pa., after 
25 years of service with the company 
New appointments by the board of di 
rectors: James A. Giddings was named 
vice-president and general sales manager 
Richard A. Jacobs became vice presice nt 
and general plants manager; and Leon F. 
Robertson was named vice-president in 
charge of engineering and research 


John R. Miller, specialist in meat pro 
curement, canning, and the frozen-food 
field, has joined the sales and service 
staff of Dodge & Olcott, Inc., Dry Solu 
ble Seasonings Division. He will work 
out of the Hawthorne, N. J., plant for 
several months and then will locate in 
Chicago 


Robert H. Perlitz has been named vice 
president in charge of sales and adver 
tising of Consolidated Foods Corp., 
Chicago 


Kenneth T. Clapp has been promoted to 
the general office sales staff of Kraft 
Foods Co., Chicago 


Canning Machinery and Supplies Asso- 
ciation has announced membership of the 
following firms: R. A. Jones & Co., 
Cincinnati; Metal Glass Products Co., 
Belding, Mich.; Manitowoc Engineering 
Corp., Manitowoc, Wis.; Robbins & My- 
ers, Inc., Springfield, Ohio; Flexible Steel 
Lacing Co., Chicago; Dodge & Olcott, 
Inc., New York; Ashworth Brothers, Inc., 
Worcester, Mass ind National Starch 
Products, Inc., New York 
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People and Plants 


R. L. Warren }. R. Miller 


Robert Burke Magnus, vice-president of 
Magnus, Mabee & Reynard, Inc., New 
York, has been re-elected vice pre sident 
of the New York Board of Trade, Inc 


John P. Corley, vice-president of Miller 
Wrapping & Sealing Machine Co., Chi 
cago, will be chairman of the spring 
meeting of the Packaging Machinery 
Manufacturers Institute, April 16-17 


Rossotti California Lithograph Corp., San 
Francisco, has announced the retirement 
f Frank E. Falk 


gener al manager 


vice-president and 


Arthur F. Christensen has been appoint 
ed chief engineer of Booth Fisheries 
Corp., Chicago, following the retirement 


of William J. Hendron 


John B. Day, professor of industrial en 
gineering at Georgia Institute of Tech 
nology, has won the $300 1954 Clark 
Equipment Co. Award for the best entry 
in the materials handling essay contest 
sponsored jointly by Clark and the Amer 
ican Material Handling Society, Inc 


New York State Canners and Freezers 
Association, Inc., Rochester has an 
nounced the following new memberships 
ictive, Speas Co., Lyndonville; associat 
American Express, Inc., New York; Gen 
esee Valley Union Trust Co., Rochester 
Lincoln-Rochester Trust Co., Rochester 
Mohawk Containers, Inc., New Hartford 
The Page Seed Co., Greene; and St 
Louis Terminal Field Warehouse Co.., 
New York 


H. J. Heinz Co., Pittsburgh, announced 
tiles of $116,639.067 and net income of 
$4,534,686 for the six 
October 27, 1954 


months ended 


Effective January | all overseas sales 
tivities of F. J. Stokes Machine Co. 
have been administered and controlled 
by a new International Division estab 
lished at 5500 Tabor Rd., Philadelphia 
Director of the new division is Charles 


W. Nicholson. 


Fred J. Wood, 45, vice-president of 
Crown Cork & Seal Co., Ine., died 
December 19 after in illness of twe 


months 


John Jappen, manager of Lohmann 
Foods Corp. plant, Gorham, N. Y., died 
January 14 after a long illness 


R. H. Perlitz K. T. Clapp 


Guy G. Van Patten, one of the charter 
nembers of Hoffman-LaRoche’s vitamin 
division field staff, has retired from the 
company’s staff. His duties will be taken 
over by H. Gilmore Walter, J. C. “Bud” 
Lamping Jr., and Stanley T. Olds. 


William W. Allen, manager of agricul 
tural chemical sales for Dow Chemical 
Co., Midland, Mich., was elected pres 
ident of the National Agricultural Chem- 
icals Association. Frederick W. Hatch, 
manager of the agricultural chemicals 
division of Shell Chemical Corp., Den 
ver, Colo., was elected vice-president; 
ind Lea S. Hitchner was re-elected ex 


ecutive secretary-treasuret 


Real Gold Co dedicated its 
new national headquarters building in 


Redlands, Calif 


recently 


National Food Brokers Association has 
innounced the following new member 
ships: Parsons Brokerage Co., Ine., 1015 
W. Main St., Louisville, Ky.; Richard E. 
Weinberg, Suburban Square Bldg., Ard 
more, Pa.; Gafford & Nelson Co., 437 
N. Preston St., Louisville 2, Ky.; Dow- 
Hennessy Co., 43 Leon St., Boston; and 
Evans Brokerage Co., 525 N. W. 37th 
Oklahoma City 3; Noonan Bros. Food 
Bkge. Co., 8230 Forsyth, Clayton 24 
Mo.; Riee, Rudy & Associates, 1020 §$ 
Wabash, Chicago 5; Henry P. Ross Co., 
Inc., 49 South St., Biddeford, Me.; Rob- 
ert Ransford, 95 Eileen St., Albany 
N. Y.; Waldon Pacifie Co., 413 Weatherly 
Bldg., Portland 14, Ore.; Rye & Allen 
Brokerage Co., 212 6th Ave. S., Nash 
ville; House of Stokely of Raleigh, N. C., 
Inc., 115 W. Peace St., Raleigh; T. Van 
Eenenaam & Son, 124 Baynton Ave 
N. E., Grand Rapids 3; Fortier, Brown 
& Horil, 1200 S. Front St., New Orleans 
13; M. Nobile & Co., 82 Lenox St 
Hartford, Conn J. B. Griffin Co., Ft 
Jackson & Water St., Norfolk 10, Va 
Clayton E. Dedrick Co., 1448 Wabash 
Ave Detroit 16 


James V. Scallan and James H. O'Neal 


have joined the sales department of 
jond Crown & Cork Division, Continen 


tal Can Co 


John P. Eberhart has been appointed 
manager of the Pfaudler Sales Co., Port 
| ind Ore 


(Continued on page 54) 





zaneo’s 755 campal n...selling 


At your right is a reproduction of the ad featuring 
the mouth-watering Pennsylvania Dutch Dinner. Is 
the opening ad in Canco’s spectacular 1955 consumer 
acdve rising campaign - a Campaign that promises 
to be even more strikingly effective this year than it 


was in 1954! 


Pennsylvania Dutch Dinner will appear in full color 
on two pages in the February 14th issue of Life, and 
the February McCall's and Good Housekeeping. Vhrat 
means a potential audience of 47,700,000 wall have 
their appetites whetted by tempting recipes that call 


for a variely of canned foods. 


This is an opportunity for you! See that your 
brands are highlighted —prwed attractively and dis- 


played prominently in your retail outlets. 


With Pennsylvania Dutch Dinner, we continue in 
55 what we started in "54... to create a buying urge 
and he Ip build the prestige of all canned foods and 
be Verages, This me ans, again this year, profits for you 


. of you cash in on u! 


Full details of our 1955 plans will be announced at 
the N.C.A, convention in Chicago. Be sure to visit 


Canco’s booth in the Grand Ballroom at the Conrad 


Hilton Hotel! 
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FREE! 


Mats or photographs for newspaper advertising ... 


lo help YOU get YOUR brand featured in food retailers’ newspape: 


ads, Canco has mats for the main illustration of this Pennsylvania 


Dutch Dinner ad (2 col. 65 screen) for any tie-in program you may 


work out with your retailers. A mat or photograph will be sent 


FREE direct to any retailer planning such a promotion. Requests 


should be addressed to: American Can Company, Sales Promotion 


Division, 100 Park Avenue, New York 17, New York. 


Go first to the people who are first! 


@ AMERICAN CAN COMPANY... 


New York, Chicago, 


Francisco; Hamilton, Canada 
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your products to all America! 
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industry Leaders Save with Cellu-san 





the first and only non-toxic wood preservative and water 
repelient developed expressly for the food industry. 


WRITE FOR OUR DIVISION OF DARWORTH INC., SIMSBURY 2, CONN. 
12 PAGE BOOKLET Western Sales Office, P. O. Box 1422, Palo Alto, Calif. 
16 
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YOU ASKED FOR IT...HERE IT IS! 


| GOOD NEWS for the Chicago and Mid-West areas 


COTTAGE GROVE AVENUE, AT 138th STREET, DOLTON, ILL. 


What this means to the users of glass containers! We built 
our new plant in Chicagoland to serve your needs. Because of the 
tremendous activity in the Chicago and Mid-West areas, our 
business has increased to the degree that it requires its own 
production facilities close at hand. It means Metro recognizes 
that users of glass containers specify quality and service as all- 
important . . . that a user of glass containers buys the supplier’s 
ability to deliver a consistently high quality product on an 
unfailing schedule geared to his own production requirements 
It means that Metro customers, like yourself, in the Chicago 
and Mid-West areas, can now enjoy METRO-MATIC service, 
the finest glass container service available. 
Visit us at the Canners Show, We at Metro extend to you a cordial invitation to visit our new 
Booth No. 201, Chicagoland plant. See us in action and follow the production 
Conrad Hilton Hotel, Chicago. line from the batch-room to the out-going shipment. Phone 
Waterfall 8-0345 or drop us a line to arrange a convenient visit. 


METRO GLASS COMPANY, INC. 


Manufacturers of Quality Glass Containers 


GENERAL OFFICES en CITY, NEW JERSEY 


Dolton, lil.; Jersey City, N. J.; Lh, (M) V4 Washington, Pennsylvania 





Prete by Fabian Bachrach 


here’s how 
glass yields 

double 
benefits to 
the retailer 


STOCK CLERKS ef 
IN 5-MINUTE TESTS FF 


“Eye appeal plays an 
important role in the 
sale of packaged foods”’ 


says S. M. KENNEDY, President 
Consolidated Foods Corp., Chicago, Iilinois 


“The significant trend toward self-service in grocery 
stores today is one of the more important factors 
contributing to greater sales volume and lower 
distribution costs. 


“Under this modern method of food marketing, 
a product must attract consumer attention to itself at 
the retail level. This development places greater im- GARY ELMER 
portance on proper packaging and better label design. Cans — 4 cases and 10 cans on display 


“or . J 12 cans in 5th case not price-marked. 
Eye appeal plays an important role in the sale of 


packaged food products. Many food commodities lend 
themselves perfectly to a visual presentation through 
the exploitation of glass packaging. The glass container, 
therefore, is in complete harmony with the most modern 
requirements of effective food product merchandising.” 
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Average in-store 
decision for all 
items purchased 


GLASS-packaged 
products in-store 
decision 


DuPont Study: 


Here’s proof glass helps you sel! more, make more, The most 
recent of DuPont's retail studies shows in-store purchasing 
decisions are 70.8% with an average super-market profit of 
16.5%. The study also shows glass is well above the average 
store decisions at 74% with an average profit of 21.8%. 


greater sales, and at lower cost 


You can regularly make more net profit from Your stock clerks can build cut-carton glass 
your displays if you feature cut cartons of displays in one-third to one-half less time. 


products in glass. Glass yields more impulse Prove it to yourself. Try it in your store. 
sales, and costs less to set up 


GARY ELMER RICHARD SOUTHERLAND RICHARD SOUTHERLAND 
Glass Jars-—10 cases on display all jars Cans — 4 cases and 17 cans on display Glass Jars 8 cases 9th case opened 
were price-marked but not faced all cans in 5th case were price-marked and price - marked but not on display 


SURAeLA COnTAINENS<}o OWENS Eee 


AN (1) PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 


FEBRUARY, 1955 





Let 


WAMACHEA 


Show You... 


How To CUT COSTS And 
Step Up Efficiency With The 
New HAMACHEK STEEL 

WHITE STYLE VINER FEEDER 
And KEY Vine Feed Regulator 


For Feeding Peas 


and Lima Beans 


Exhibited At the 1955 

National Canners’ Con- 

vention Booth No. 35— 
Conrad Hilton Hotel 
Chicago—Feb. 19-23 


Hamachek Representatives 
in attendance are special- 
ists in Hulling problems. 


Kewaunee, 
Established 1880 Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 


Washington and You 


Robert Y. Kerr, Washington Editor 


Merchandising to Keynote 
Preservers’ Convention 


FDA May Tackle Word-Usage Problem; 
Kerr Says Watch UAW for Labor Trend 


Kicnarp F, Curry, of the National Preservers Association 
has been in his present executive position for about 
half a year; and, as 1955 gets under way, he’s laving 
plans for the future. 

The new merchandising plans, which are the center 
of the association’s current objectives, will not be aimed 
at this time at influencing customers directly by means 
of national advertising. Such advertising has its place 
and its high value; but the quantity and power of the 
publicity needed to create new consumer demand and 
to direct it would mean a heavy advertising budget 
So the association intends first of all to take a look at its 
own products. It has added a technical man to the 
staff to deal with production problems, and it has re 
tained a chemical company to check manufacturing stand 
ards 

The association's annual convention will be held in 
Chicago in February, shortly before the NCA gathering 
The first day of the Preservers’ meeting will be devoted 
largely to a panel discussion with food distributor: 
supermarket people independents grocery chains co-ops 
and the rest. The Preservers will tell these distributor 
what the association plans to do, to add quality and 
ittractiveness to its products, and will ask the distribu 
tors what other things could be done to strengthen the 
basic factors of these products as merchandising items 

The second day will be devoted to a panel discussion 
of merchandising. Distributors and producers have a com 
mon interest in merchandising, of course; and Mr. Curry 
is sure that jams and jellies have a ready-made appeal 
to housewives when they're acting as pantry purchasing 
agents. There are few people, young or old, who don't 
have a fondness for fruit butters and jellies, often built 
around memories of the preserves that Grandma used 
to make. Grandma was a skilled lady with a paring knife 
and a ladle; but, being an honest lady and a judge of 
good preserves she'd admit that a good many commer 
cially prepared products now on the market would be 
hard for her to duplicate, in either appearance or flavor 
in the kitchens she used 

So merchandising these lines turns in part upon bring 
ing them to Aunt Carrie’s attention in the food markets 
This will get much thought and discussion on the part 
of the merchandising panel. One factor, of course, is the 
matter of display, which is not a new idea. The frozen 
food people found, quite a while ago, that a cold unit 
placed at a point in a self-serve market where customer 
traffic is heavy will step up sales immediately 

The problem of displaying preserves is not quite the 
same; but it is similar in the point of bringing the jars 
Chis will get much 
discussion at Chicago, by both producers and distribu 
tors. Each of the two groups has things of importance 
to tell the other; one about packaging, the other about 


and bottles under Aunt Carrie’s eye 


shelf display. The combination of this wisdom will mean 
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profits to both 


Should Standards Be Reworded? 


Commissioner George P. Larrick announced last De 
cember that Health, Education and Welfare would ap 
point a committee of citizens to survey the operations 
of the Food and Drug Administration and to make policy 
recommendations Among questions to be submitted to 
the committee, Mr. Larrick said, would be these three 
What level of inspection is desirable? What programs 
should receive greater emphasis? What work can be 
left to the states? 

It is generally known that the FDA _ staff has been 
limited by reduced appropriations to the point where t 
isn't equal to all the tasks expected of it. This is some 
thing for Congress to deal with. What other subjects the 
committee will study, this page wouldn't know Chere 
is one that may or may not get consideration; but it 
might be mentioned here in passing, since weve heard 
it spoken of casually in the food industry. It seems to 
be an argument over the meaning and use of words 
logomachy, if you can bear that one. Or a clearing up 
of an uncertainty; call it eclaircissement. Or any other 
word a foot and a half long that you may preter 

Something like this: There are names of foods that 
have been in use much longer than the FDA legislation 
has been on the books; and customers thought they knev 
what those names meant. Then the agen following 
the law, put out standards of identity and refused to 
let a producer sell his hoopleberry conserve under that 
name if it contained synthetic factors not mentioned in 
the formula of identity, even though the product was 
accurately labeled and contained no harmful ingredients 
Customers may want to buy it, both because they like it 
and because it doesn't cost so much. At the other end 
of the gamut is a food that doesn't meet its formula of 
identity, by reason of being more nutritious than the 
standard product; but it gets called adulterated becaus 
of its excess of high quality 

True enough these things are hard to manage since 
it is by means of these official standards of identity that 
the agency can deal with the lads who like to think 
their hands are quicker than the FDA eye. Maybe it's 
only a problem in philology or nominalism. But we're told 
that members of the buying public some of them, reall 
want these variants in the standards—some ibove ind 
some below the line—and who are quite content vith 
synthetics if they carry honest labeling and no deleterious 
ingredients. Maybe new names are needed, together 
with appropriate standards of identity. Maybe YOU have 


some better ideas 


Unions to ‘Whang Away” for Pay Hikes 


Labor experts here in the capital seem prett vel] 
igreed that 1955 will see unions whanging away ener 
yetically for wage increases and assorted fringe benefit: 
There’s a general belief that business will flourish this 
year and that the unions will try to load expanded wage 
contracts onto this escalator. Labor leaders are expected 
to try for package increases of from 5 to 15 but 
they re expected to be willing to settle for less than 
the top asking price The Federal Administration is likel 
to support a 5% wage increase for government employes 
which may make that figure something of a floor for 
union demands 

A few analysts think strikes this year may be numer 
ous, but that they'll be small and local. However, ther 
are some reasons for questioning this conclusion. For 


example, the five-year contracts between CIO-UAW and 


(Continued on page 82) 
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Diamond Crystal 
Alberger Salt is 


America’s 
largest- 
selling 

High-Grade 
salt 


because... 


the exclusive Diamond Crystal Alberger 


System produces 
Purity 99.9 Sodium Chloride 


Uniformity maximum purity variation 
OO] reened to a standard 


each food | roduct 


Cleanliness —lowest insolubles 


l 


commercial vi ice ol iit 


Low heavy metals — less than 1.5 part per 


million of pro-oxidants copper or iron 


ition on choice 


of the right salt 


TECHNOLOGIST °° in = ducts—call 
AT YOUR Technical Service Dept. E 


Diamond Crystal Salt Co 


SERVICE $*. Clair, Michigan 


Phone—296 
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We are proud that an ever-growing number of famous 
canners are turning to CROWN for all or part of their 
can requirements. LIBBY’S is one of those canners .. . 
and we hope you soon will be. You'll find many new 
advantages in service resulting from the recent con- 
solidation of all of CROWN’S wide-spread facilities 
and resources. For example: tighter Quality Con- 
trol, expanding Plant Layout and Laboratory 
Research, Superior Lithography. Why not plan to 


have a Crown Sales Representative call on you 
pans © 


RANGE >, : aoe 


very soon? — 


rn WO 


Distributed by Libby, McNeill & Libby, Chicago. I1Ii 





Dnt y Cmmitei Langu La ad CROWN CORK & SEAL COMPANY, INC. 


CROWN CAN DIVISION 
PHILADELPHIA « CHICAGO « ORLANDO «© NEW YORK «© BALTIMORE «© BOSTON « ST. LOWIS «© SAN FRANCISCO 
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Treasury Secretary Humphrey to Speak at 
National Canners Association Convention 


ANOTHER CAST OF WELL-KNOWN SPEAKERS and industry 
authorities will address the nation’s canners at the National 
Canners Assoviation'’s 48th annual convention, to be held 
in Chicago’s Conrad Hilton Hotel from Saturday. Feb 
19. through Wednesday, Feb. 23 

Highlighting the first General Session which starts Feb 
19, at 10 a.m., in the Hilton’s Williford Ballroom, will 
be an address by The Honorable George M Humphrey 
Secretary of the Treasury. Mr. Humphrey generally will 
stress government and business relations and point up 
the matters in which canners and the | 5 Treasury 
program have common ground, according to E. E. Willkie 
NCA president 

On the same program will be Ralph D. Paine fi pub 
lisher of Fortune Magazine. Mr. Paine. one of the out 
standing magazine publishers of the country, was chosen 
as a speaker in recognition of this year’s increased con 
sumer and trade relations activities in the Association 
Officers for 1955 will be elected and installed at thi: 
session, also. 

Following this General Session, the convention will 
divide into several specialized conferences, as follows 
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Complete Convention Program on Page 33 


CM & SA Exhibit Floor Plan and Listing of 143 
Exhibitors Appear on Pages 59-62 


(1) Canning Problems Conference, Waldorf Room; (2 
Raw Products Procurement Conference, Upper Tower 
3) Marketing Session, South Ballroom 1) Fishery Prod 
ucts Conference, Astoria Room; (5) Agricultural Manage 
ment Problems Conference, Waldorf Room; (6) Canning 
Problems Conference, Upper Tower; (7) Joint Raw Prod 
ucts-Laboratory Session, Waldorf Room; and (8) Canning 
Problems Conference (Session sponsored jointly by NCA 
Research Laboratories and Canning Machinery and Sup 

plies Association ) 

The huge CM & SA exhibit, with 143 exhibitors in 
1955, opens in the Hilton Saturday morning, Feb. 19 
Hours are: Saturday, 10 a.m.-5:30 p.m.; Sunday, 1-5:30 
p.m Monday, 10 a.m.-5:30 p.m Tuesday, 10 a.m 
5:30 p.m.; and Wednesday, 10 a.m.-5:30 p.m 


(Please turn the page) 
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COVER PICTURE: Beautiful Grant 
Pork in Chicago, National Can- 
ners Association's 1955 Conven- 
tion City 


The annual meeting of the Canning 
Machinery & Supplies Association is 
scheduled for 10 a.m., Sunday, Feb 
20, in the Hilton’s West Ballroom 

Forty-Niners kick off the social 
events calendar with their annual 
meeting and cocktail party, Friday 
Feb, 18, at 4:45 p.m., in the Hub 
bard Room of the Blackstone Hotel 
The second annual Forty-Niner Ser 
ice Award will be presented at this 
time 

The Old Guard Society will hold 
its annual buffet supper on Saturday 
night in the Blackstone’s French Room 
and Crystal Ballroom; time: 6 p.m 

The annual banquet and party of 
the Young Guard Society is scheduled 
for Monday night, 7 p.m., in the 
Morrison Hotel's Terrace Casino 

The Canning Machinery & Supplies 
Association’s dinner-dance will be 
held in the Sheraton Hotel's Ballroom 
on Tuesday, Feb, 22, at 7:30 p.m 

FOOD PACKER’s Booth is No. 245 
in the Hilton’s Assembly Room. You're 


ilway S wek ome! 


NAFFP Develops Cost- 
Accounting Manual 

An 84-page, 12-chapter publication 
“A Manual of Cost 


Frozen Food Packers,” has been pub 
lished by the National Association of 


Accounting for 


Food Packers. The manual 
describes in detail a uniform cost ac 


Frozen 


counting system that was developed 
by the NAFFP Uniform Cost Account 
ing Committee, Although the manual’s 
contents are slanted toward frozen 
fruit and vegetable operations, the 
committee emphasizes that the basic 
principles have application to special 
ty and frozen juice packers 

Purpose of the association's project 
is to give members and other inter 
ested processors a uniform cost a 
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counting system. Many industry 
members are convinced that adoption 
of a uniform system would be ex 
tremely helpful. It would encourage 
intelligent price policies since it would 
make sure that packers are aware of 
ill their costs when they calculate 
prices 

Also, another advantage would be 
that adoption of a uniform cost ac 
counting system would be the initial 
step toward compiling average-area 
costs. Individual packers would then 
be in a position to compare their 
individual costs against these area 
averages and make progress in cost 
reduction, 

The association’s committee that 
compiled the manual includes: Hugh 
Sandoz, chairman, Pictsweet Foods, 
Inc.; C. H. Broad, Snow Crop Mar 
keters; L. KR. Burkhead, Stokely’s 
Honor Brand; A. E. Lankford, Phillips 
Packing Co.; G. E. Hammond, John 
H. Dulany & Son, Inc.; Frank Snavely, 
Consumers Packing Co.; and Vernon 
Gross, Spiegl Farms, Inc. 

Information concerning the manual 
is available from the National Associa 
tion of Frozen Food Packers, 1415 K 
St., N. W., Washington 5, D. C 


J. C. Walker 


Dr. J. C. Walker to Get 


49’er Service Award 

Dr. J. C. Walker, plant pathologist 
at the University of Wisconsin and 
world-renowned as a vegetable-crops 
plant breeder, will receive the Second 
Annual Forty-Niner Service Award at 
the group’s annual meeting in Chi 
cago’s Blackstone Hotel, Friday, Feb 
LS. 

He started out his career to be 
come a medical doctor, but, chal 
lenged by the upper hand plant 
diseases held early in the twentieth 
century, decided to enter the “wide 
open” fight against 


Now, after 40 years of distinguished 


these diseases 


service in this race, he’s still a vigor 
ous contender 

Read the exclusive life story of this 
famous scientist in FOOD PACKER’s 
“How They Got There” page in the 
March issue. 


USDA to Feature Canned 
Corn & Snap Beans Under 
“Plentiful Foods” 

U. S. 


has announced that it will includ 


Department of Agriculture 


canned corn and canned green beans 
on the USDA Plentiful Foods list for 
February. Also, the Department will 
prepare a special bulletin to imple 
ment the corn and bean program. 
This bulletin will stress quantity sales 
using the pitch, “Cheaper . . . Buy 
the Case.” Special displays and other 
merchandising techniques to encour 
age quantity purchases will be sug 
gested, And, a section of the bulletin 
will be devoted to the food service 
industry, including restaurants, hotels, 
dining cars, airlines, and other indus 
trial feeders. 

This special bulletin, now being 
prepared, will be distributed to all 
segments of the food trade through 
the USDA Food Distribution Divi 
sion’s office. 

USDA also has designated the pe 
riod March 17-26 for carrying out 
extra promotion on canned corn and 
beans. 


AIC Approves “National 
Canned Corn Week” 


The directors of Associated Inde 
pendent Canners recently voted 
unanimous approval of the National 
Canned Corn Week promotion. The 
marketing bureau of Can Manufac 
turers Institute is cooperating with 
AIC to develop a “tailor-made” pro 
motion program for canned corn with 
a minimum of organization expense, 
so that the dollars contributed by 
canners can be used directly and ef 
fectively for publicity and point-of 
sale materials 


Thomas 
Fulton 


Thomas C. Fulton, Anchor 
Hocking Official, Dies 


Thomas C, Fulton, 72, vice-presi 
dent and secretary and a director 
of Anchor Hocking Glass Corp., Lan 
caster, Ohio, died suddenly Jan. 7 
at his home in Lancaster. 

Mr. Fulton, a native of Summitville 
Ind., became associated with the 
Hocking Glass Co. as secretary and 
treasurer in 1906 and was elected a 
director in 1937. In 1938, following 


(Please turn the page) 
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designed to meet 199). togutrements 


«ee HIGH PRODUCTION RATE 
e+e COMPLETE SANITATION 
e+eQUALITY RESULTS 


--»- MINIMUM LABOR, OPERATION 
AND MAINTENANCE COSTS 


ay ROBINS SPEEDMATIC Pickle Feeder... 
Boosts profits in pickle ‘~r carrot) processing by completely 
eliminating hand feeding of slicers. Speedmatic feeds slicer 
steadily without jamming or bruising. Just keep hopper 
full. Designed to fit Urschel Model O Slicer, Height adjust 
able to fit other machines. 


' H urpose eee 
ROBINS THERMOTIC All P STEAM BLANCHER 


designed for maximum sanitation in blanching. All 
stainless steel, interior fully accessible for cleaning, no 
screens or piping in blanching area. Used successfully on 
lima beans, diced carrots and peppers, french fried 


potatoes, banana puree, mushrooms 


@ ROBINS ROTO-SCREW LYE PEELER... 


Removes peels easier and faster, eliminates floaters, gives 


} 


uniform lye penetration, reduces loss. Time and tempera 


ture controls maintain uniformity of penetration. Adjust 
able speeds. Capacity up to 7500 Ibs. per hr. Compact in 
design 


For 100 years, Robins-engineered equipment 

has helped the food processing industry 

achieve higher and higher standards of 

operation. Every present-day Robins ma- 

@ ROBINS ROLL-OVER INSPECTION TABLE... chine reflects this experience in helping 
increases efficiency of inspectors; completely 

sanitary. Products are gently turned over dur secure greater production of better proc- 

ing inspection. Flexibility of design permits essed foods at lowest possible cost. 


custom-assembly to any width and length and 


number of turn-overs desired. Belt is of non a Specifications available on all 
absorbent neoprene; stainless steel is used , we Robins Machines. 


wherever product touches machine 
S855 7955 


oy Leow a i AK Robins | v At FY Ts 


DT tLe A 2° yD 
CANNER’S SHOW —— ES SIE SP 3 


713-729 East Lombard 5St., Baltimore 2, Md. 
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AT BLUE LAKE CUTTING BEE (I. to r.): Stewart Mayo, Interstate Pack 
ing Co., Longview, Wash; F. M. Smith, Stayton Canning Co., Stayton, 
Ore.,; and O. E. Snider, retired, formerly with Blue Lake Packers, 
Salem, Ore. More than 200 samples of Blue Lake beans were judged 


Blue Lake Canners “Cut” 1954 Pack 


In an industry-wide effort to main 
tain highest quality, all 12 members 
of the Associated Blue Lake Green 
Bean Canners, Inc., recently held a 
comprehensive cutting of the 1954 
pack. More than 100 industry experts 
spent the day at a member-plant in 
Salem, Oregon, studying the 212 ex 
hibits 


canning process from soil selection to 


checking every step in the 


casing in the warehouse 

Plant managers, production manag 
ers, quality control men and field men 
from the member firms, along with 
double-checked — the 
Blue Lake pack for bright color, firm 
ness, roundness, straightness, and fla 


sales managers 


this company 8 merger with the An 
which formed the 
Mr. Fulton was 
elected vice-president. In 1943 he 


chor Cap Corp 


present company 


was elected to additional duties as 


secretary 





Underwood Wins AMI 
Safety Award 


William Durant (left) 
and Raymond Swain 


treasure! 


vice president 
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Vor Also pres nt were rm presentative S 
from the U.S Department of Agri 
culture and the Food Technology De 
partment at Oregon State College 

Each Blue Lake member submit 
ted samples of its various packs and 
can sizes to make up the 212 trays 
of canned Blue Lake variety green 
beans. The actual can cutting was 
done by an informed individual not 
connected with the industry. Canners 
identity was not revealed at the cut 
ting. Planting growing fertilizing and 
irrigating, picking, grading, processing 
and sealing; every step was consid 
ered and discussed for its influence 
upon maintenance of quality 


in charge of production for the Wil 
liam Underwood Co Watertown 
Mass., display the American Meat In 
stitute safety award for 1954 recently 
presented to the company. The award 
was given this maker of Underwood 
Deviled Ham and = other quality 
canned products for “having operated 
a whole year without loss of man 
hours by injury.’ 

The Underwood company is one of 
New England’s oldest food corpora 
tions and one of the oldest canners 
in the country. Other awards held by 
the company are a Certificate of Merit 
for operating 740,655 man hours with 
out a lost time accident, presented by 
Liberty Mutual Insurance Co., and a 
six-month safety award from the 
American Meat Institute 


Pa. Canners List 
Meeting Dates 
The 10th annual fieldmen’s con 


ference of the Pennsylvania Canners 
Association will be held Feb. 2-4 at 


Bean Canners, Inc., 





VIEW OF NEAT AND ORDERLY arrangement at the Blue Lake cutting 
bee. Attending event were all members of Associated Blue Lake Green 


and more than 100 plant and quality control 
managers, with field men and sales managers attending also 


lk’, M. Smith, president of the Blue 
Lake group, believes this to be anoth 
er industry first. “Last January the 
association held a luncheon in New 
York for food editors of the national 
magazines, and found that the « xperts 
hold in high esteem Blue Lakes from 
the Pacific Coast. This cutting is a 
concerted effort to find out what we 
think of ourselves,” explained Smith 
“We believe that this program where 
we can evaluate our produc t and proc 
esses is evidence to the food industry 
that the Associated Blue Lake Green 
Bean canners take very seriously their 
slogan—The Aristocrat of the green 
bean family’.’ 

Plans are already in motion for mak 
ing the cutting an annual event, said 
Smith 


the Nittany Lion Inn, Pennsylvania 
State University, State College, Pa 

Other events scheduled are: Second 
annual canners’ workshop, Yorktowne 
Hotel, York, Pa., March 8-9; and the 
fourth annual sales clinic, May 13-14 
at the Bedford Springs Hotel, Bed 
ford, Pa 


Soft-Drink Canners Form 
Trade Association 


The Soft Drink Canners Associa 
tion, with offices at 270 Park Avenue 
New York City, has been formed 
President of the new trade associa 
tion is Walter S. Mack, president of 
GCG 2 & 
president of Pepsi-Cola Co 


Super Corp., and formerly 
Other 
officers are: Vice-president, Morris 
Silver, president of Cott Bottling Co 
Manchester, N.H.; secretary, Robert 
K. Rogers, secretary-treasurer of Can 
a-Pop Beverage Co., Sheridan, Wyo 
and treasurer, A. Mele, C & C Super 
Corp 

(Please turn the page) 
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Brought from the far corners 
of the earth...processed into 
specific forms required by all 
the varied segments of the 
food industry... 





The D&O World of Flavor comes to you through the 
courtesy of international markets, the D&O Flavor and 


Product Development Laboratories and the Annual 


Our 156th Year of Service 


Convention of the National Canners Association in 
Chicago, February 19—23rd. See, taste and test samples 
of the many specialty flavor lines D&O has developed 
for the canning industry. Visit the D&O Booth for your 


tour of, “A World of Flavor” ...and your personalized 


ee ee 


souvenir ...a special drawing of you and your friends 





by nationally famed caricaturist, Joe Kaliff! 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N.Y 


ESSENTIAL OILS « AROMATIC CHEMICALS « PERFUME BASES « FLAVOR BASES « ORY SOLUBLE SEASONINGS 


FEBRUARY, 1955 27 





LINK-BELT Co.'s modern district soles office and warehouse at 3030 N.W. Industrial St., Port 
land, Ore, which was opened late in the year. The new company-owned building includes 
office space, large warehouse facilities, and a factory branch store. The building can be easily 
expanded, if necessary. Link-Belt Co. is a leading manufacturer of conveying, processing, and 
power transmission equipment. Building's opening was celebrated by an open house 


Pointing out that the carbonated 
wolt-drink industry is now seling about 
$1% billion a year retail, and predict 
ing that soft drinks in cans will ac 
count for a substantial amount of 
total sales within the next few years 
Mr. Mack said, “Based on the rate 
and evidence of consumer acceptance 
of soft drink beverages in cans, we 
look forward to seeing soft drinks in 
cans doing about 30° of the total 
soft drink industry sales 

“With the soft drink industry as a 
whole having a growth expectancy 
that should reach $2 billion in retail 
sales within the next few years, it is 
in line to anticipate that soft drinks 
in cans will account for about $600 
million in sales.’ 

More than 25 companies are now 


members of the new association 


Three generations of Olneys span the life of 
this 63-year-old can of corn being tasted here 
by W. R. Olney, 80 years old, in Rochester 
NLY Susan B. Olney, 


daughter, spoons up a portion of the con 


13-year-old grand 


tents that were sealed in 1891 


Sixty-Year-Old Can 
Of Corn Opened 


New evidence of the metal can's 
many advantages for preserving food 
was revealed recently when a 63 
year-old can of corn was opened and 


edible 


. P. Cobb. district sales manager of 


the contents found reports 
American Can Co 
The corn was packed in 1891 by 


the Fredonia Canning and Manufa 
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turing Co. of Fredonia, N. Y., a sub 
sidiary of the Ft 
Co. of Rome 


rhe old-fashioned hole-and-cap can 


Stanwix Canning 


with hand soldered sideseams was 
made by Ginna and Co. of New York 
City, more than a before 


American Can Co. perfected the mod 


decade 


erm, open-end metal container 

The can of corn was the property 
of W. R. Olney, SO vears old and a 
member of the board of directors of 
Olney and Wolcott 
N. Y. Mr. Olney was employed by 
the Ft 
time the 


Carpenter ot 


Stanwix firm in Rome at the 

corm was packed 

A “coming out” ceremony was held 
in the offices of the New York State 
Canners and Association 
N. Y., where the can was 
opened and the corn tasted by those 
at the event 
Olney 
president of Olney and Carpenter and 


Freezers 


tochester 


In attendance were Mi 
Norman L. Waggoner, Jr., vice 


recently elected president of the a: 
William H. Sherman, exec 
utive secretary of the association; and 


Mr. Cobb 


“The contents were a creamy white 


sociation 


without any discoloration or unpleas 
ant odor,” Mr. Cobb said 
was no gas in the can at the time 
it was opened,” Mr, Olney was assist 


“and there 


ed in the taste test by his 13-year 
old granddaughter Susan W. Olney 

“The can making and can using 
industries may well be proud of a 
container that held a product suc 
cessfully for 63 years, and that was 
packed under routine conditions in a 
standard can of that period Mr 
Cobb stated 


Cherry Institute to Pro- 

mote Nat'l Cherry Week 
National Red Cherry Institute will 

its National Cherry Week 


promotion in 1955 with extensive spot 


~tee-up 


radio advertising in leading markets 
it was announced in Chicago by Wm 
B. Powell, executive-secretary of the 
institute 


National Cherry Week runs from 
Feb. 15 through 22, and culminates 
in the widely publicized National 
Cherry Pie Baking Contest on Feb 
18. The expanded radio program will 
begin a full month ahead of the Week 
to build awareness of the event and 
to peak interest in the 23rd annual 
contest 


Who Was There? 


Who attended the 48th an- 
nual convention of the National 
Canners Association? Who 
looked over the interesting new 
developments at the exhibit of 
the Canning Machinery & Sup- 
plies Association? What technical 
information was presented be- 
fore canners, suppliers, and 
guests? 


Read all about the conven 
tion in FOOD PACKER’s March 
(Convention) issue. Our famous 
Photo Album will be bigger and 
better than ever this year! 


Dole Gets Financing 
For New Can Plant 


Dole Hawaiian Pineapple Co., Ho 
nolulu, has announced that it has ob 
tained a loan of $4 million to finance 
its new tin can manufacturing plant 
in Honolulu. Construction will begin 
within three months, according to 
Dole President Henry A. White. The 
loan includes $2,750,000 from the 
New York Life Insurance Co. and 
$1,250,000 from the Guaranty Trust 
Co. of New York 

It is estimated that the can plant 
will cost about $3 million. The bal 
ance of the loan will be used for 
other capital improvements still in the 
developmental stage 

Dole Is nOW ready to place orders 
for its can-making equipment and final 
plans are being completed on the 
plant building, Mr. White said 

lo be located adjacent to the Dok 
plant in Honolulu, the plant building 
will be a one-story structure of ap 
proximately 76,000 square feet, about 
evenly divided between factory and 
tin plate warehouse areas. Bright cans 
will be delivered to the cannery by 
conveyors en losed ith al elevated 
bridge 260 feet long 

Plant machinery is designed to pro 
duce Dole’s present annual require 
ments of approximately 300 million 
cans, with an additional margin of 
capacity for future expansion, Cans 
will be fabricated from tin plate im 
ported from suppliers in the mainland 
United States 

The plant is scheduled to be in 
operation by early 1956 
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National Canners Association 1955 Outlook 


The 1955 Outlook for Canned Foods 


“Don't Become Satisfied with Your Present Share of the Food Market: In Fact. 
Redouble Your Efforts to Convince the Consumer That Canned Foods Will 


Satisfy More and More of Her Food Requirements” 


NEXT TO GOVERNMENT, the largest 
business in the United States is food 
The consuming public spends mor 
money to satisfy its appetite than for 
anything else except to support gov 
ernment. The nation’s food bill last 
year totaled about $65 billion. This 
amounted to $393 on the average for 
each of the 160 million consumers, o1 
if one likes his statistics in smalles 
doses, the daily per-capita food cost 
was about $1.08 

When looking at this gigantic food 
market 


tic—provided, of course 


canners should feel optimi 
that they are 
prepared to get their share of these 
food dollars. The food market is in 
portant not only because of its siz 
but also because of its stability. There 
is no other product that enjoys such 
sales with such continuing regularit 
Most peo} le like to eat three time 
a day. Consequently, as long as the 


economic structure of the nation is 
sound and people have enough mon 
ey to eat regularly, there will be a 


large market for food 


Favorable Trend to Continue 


Economists have analyzed all of 
the factors which contribute to a pros 
perous economy and have Corie up 
with the there is 


nothing in sight, at least for the next 


prediction that 


two years, that will turn back ow 
With such 


assurances canners and others in the 


current favorable trend 


food business should feel confident 
that the future promises a_ steadily 
increasing market 

Assuming economic prosperit the 
food market would tend to expand 
with population increases rhe num 
ber of mouths to be fed is increasing 
at a more rapid rate than any other 
period in American history. It is es 
timated that the population is Increas 
ing at the rate of about 1.8 percent 
If this rate is continued for another 
five years, the population will be 172 
million by 1960 and 190 million by 
1975. It has been predicted that with 
such increases in population the food 
supply of the nation may cease to 
be considered “surplus” and become 
“deficit { more conservative state 
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id Willkie, NCA President 


for canned foods. If on top of that 
the canning industry were able to 
continue the current upward trend 
in per-capita consumption this nine 
percent expansion would be increased 
iccordinglsy 

On the other hand, if the canning 
industry is satisfied to rest on its 
oars, it could very well lose a part 
or all of this projected market in 
crease, We hould not lose sight of 
the fact that this 


represented by a steadily « xpanding 


optimistic picture 
food market will stimulate producers 
ol other foods who ure as euwetl is 
market 


prob ibly more 


mines to eno this (Conse 


By quentl it 1s 
E. E. WILLKIE, President tant than ever that th 


ndustry not become too satisfied with 


impor 


Canning 


National Canners Association, 

and President, Pacific American hare ol food market, but in 

Fisheries, Inc ! redouble its efforts to convines 

the consumer that canned foods will 

itist more and more of her food 

ment might be that the food produ requirements 
el probl n easily could become one 


of production to keep up with de Canned Fruits Down Slightly 
outlook for 


upply ind demand is not 
to change ure it! 
Although canned fruits will be in 


encouraging to the omewhat 


mand rather than trying to induce For next vear. the 


the consuming public to absorb sur canned 


plus food likel 
Thi optimistic picture of the de 


mand for food ji uppls than last 


matter 
inner only if he 
hi share ol thi | bu Hess 


the past 15 yea 


continues to get 


ear, canned fruit juices will be avail 


During 1] liehths quantit 


itpie itt 
Slight! larger carryover stocks for 
more than held their own in thi of the 


larger 
canned foods h ive 


canned fruits partially 
slight! naller packs for 


fruit item fotal per- ipita con 


regard The increase in con unption fiset the 
of canned foods has more than out 
stripped the 
with the 0) pounds during 1955 


sumption of all food has been increa vie » little higher 


increase in population of canned fruits is expected 


result that per-capita con 
This com 


ing, but not a rapidly as Consumpt! var ‘ | pounds for other re 


Slight! 


vear will be available during 


of canned food maller supplies 


Market Potential Growing 


1954-55 marketing season tor ip 

Consequently, it may be said that cot veet and sour cherries, and 
two important factors have been oper canned peach The biggest increa 

iting to expand a market for canned é upply of « mned fruits will 


food | 


mn population ind Zz i 


in unprecedented increas occu ror ipple ipples ice ind 


» decrease is expected in the 


pine ippl during 


steadil mncreasing per-capita CO pt 0 canned 


umption } ‘ { eur 
In projecting this into the iture n fruit juice carryovers wet 
if we consider only the inere isiderabl larger than existed it 


population during the next five year relativel hort position of a year 


there hould be an increase of abou 0. Canned w ipetruit mice account 


(Continued on page 78) 


nine percent in the market potent 
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Largest catsup bottle in the world this 


ad 


water tower, practical in use and dramatic 
in appearance, is a familiar landmeurk at the 


G. S$. Suppiger Co. plent near St. Lovis 


“BROOKS 


Three Suppiger officials talk over 
Brooks catsup at the Mt. Summit 
cannery. From left: C. L. Suppiger, 
vice-president and treasurer; Lyle 
Clark, vice-president in charge of 
Indiana operations; and Tom Crews, 
Mt. Summit plant manager 
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Suppiger's High Speed Catsup 
Line at Mt. Summit, Indiana 


Close Coordination Between Field & Factory 
Results in Brooks Catsup Packaging Rate of 
125-430 Uniformly Sealed Bottles Per Minute 


BILL SCHAAL, Editor 


HE FAMOUS “TANGY” catsup 
fluted 


bottle is packed on what is consid 


in the familiar cone-shaped 
ered the world’s fastest catsup-pack 
aging line in the G. S. Suppiger 
Company's plant at Mt. Summit, Ind 

Located in east-central Indiana 
and well within the famed Hoosier 
tomato belt, this plant is one of five 
owned and operated by the progres 
Sive Suppiger company, whose head 
quarters is in Collinsville, Ul, nea 
St. Louis 

So closely coordinated are field 
and plant operations at Mt. Summit 
that the astonishing average of 425 
1430 uniformly filled and sealed bot 
tles of Brooks catsup roll from the 
Vapor Vacuum capper every minute 
Industry representatives have told 
Suppiger officials that this is the fast 
est known catsup-packaging line 
unusually — fine 


Friendly coopera 


tion among growers and the Suppiget 


agricultural department assures a 
steady flow of mature, high-quality 
tomatoes into the Mt. Summit plant 
during the packing season. About 
half of the 1,000 to 200 acres of 
tomatoes used annually at this plant 
is direct seeded with the most pro 
ductive seed available. Remaining 
acreage 1s planted to the best south 
ern-grown plants procured mainly 
from Tennessee, Georgia, and Loui 
siana 

“Our agricultural department and 
our growers are well aware that good 
tomatoes suitable for Brooks catsup 
come only from using top grade seed 
and plants and modern farming prac 
tices,” says Charles L. Suppiger, the 
young and personable vice-president 
and treasurer of the company. “Fur 
thermore, our field men offer every 
service to our growers to help them 
do a better farming job. We test 


their soil and make fertilizer, insect 
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This is the huge dock where tomatoes arrive at the Mt. Summit plant. Movable conveyor (be 


hind tractor) brings tomatoes to high-speed flume 


recommendations on the 
research. We re 


cruit and furnish labor if desired, for 


and disease 
basis of up-to-date 


planting seeding, blocking, and har 
vesting, and maintain much of the 
equipment necessary tor growing 
tomatoes. This equipment is rented 
to growers at a very nominal cost 
“It’s the old story of the finished 
product being no better than the ray 


Brooks catsup 


stock that goes into it | 


is sold as a unique condiment and 
has been accepted as a tavorite in 
many Midwest cities for years. There 
fore, the raw stock that goes into it 


must be the best 


Incoming Tomatoes Sprayed 


Tomatoes arrive in hampers at the 
weighed ind 
USDA inspectors, then 
are stacked on the 


dock. The fruit is 


insect control, if necessary. The ham 


plant where they are 
sampled by 
covered storage 
sprayed here for 
pers then are placed on a portable 
variable-speed conveyor for moving 
the tomatoes to the high speed flume 
which carries them into the plant 
rhis conveyor § peed can he ad 
justed to regulate the volume of to 


matoes entering the plant Under 


average conditions plant capacity 1 


20 tons of raw product per hour 
when the catsup bottle line is oper 
ating. When the tomatoes are of par 
ticularly good quality and the gallos 
jug or No. 10 can line is running it 


addition capacity 1s stepped up to 


y* 


between 25 and 30 tons per hour 


The flume splits just inside the 


plant dividing the tomatoes equally 


between two identical 


lines. The 


rotary washer where a spray of water 


preparation 
tomatoes go first into the 
and air under 100 pounds pressure 


thoroughly cleanses the outside ur 


face. Next the 
FMC roller-sorter belts where unsuit 
able fruit is | 


removed md 
Then the 


tomatoes pas er 


dis irded 


tomatoes ire discharged 
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which swiftly moves them into the plant 


onto a LaPorte metal-mat sorting and 


rhis belt 
is equipped with wire-mesh basket 
need to b 


trimmed are placed Phe two women 


trimming belt, 70 feet long 


where tomatoes that 
opposite eac h basket do the trimming 
The tomatoes are inspected again a 
they tumble from the long inspection 
belts. Plant Manager Tom Crews and 
I vile ( lark 
in charge of Indiana operations like 
this basket 


ind say it is definitely more efficient 


Suppigers vice president 
system ot sorting tomatoes 
und speeds up the 


lomatoe : flow 


the inspection belts into the compan 


orting process 


continuously from 


made scalder, then emerge from thi 
unit into two Langsenkamp pulper 


where kin ceeds and stems ar 


removed leaving only the pulp 


the tomato, or “cyclone juice Aut 
matic float controls in the 
tanks Viking 
pumps which pump the pulp t 
holding tank located abo 
floor kitchen 

This Ptaudler-made gla 
holding tank is 
iwitator and also an electrode 
latter being used to indicate 
Huid level at all times to the pulper 
operator on the first floor. Thi 
tem of control enable the yperator 
to regulate the flow of raw tomato 


puly ay 


ictivate stainle te 


equip pre a 


t} 


or pyurce at an stage 
inywhere in the plant 


Pulp flows from. the 
to the 1.500 


holding 
illon-capac it Lang 
Kamp cook tanks on the third 
kitchen at the Suppiget plant I 
to pulp i curately metered | 
each batch into these 


tank ind after « woking ha reached 


tainlk tee] 


the proper point pice sugat 1s 
idded Liquid 
ugar furnished by Liquid Sugars, ly 


ot Indianapol used Thi Licgunic 


ther ingredients are 


ugar arrive by tank truck and 


pumped into three 10.000-gallon ston 


Ate tank I} 


measured iD neter into the 
tank 


ingredient i ilso 


Wire-mesh basket holds tomotoes that need 
trimming, while other tomatoes pass by below 


Controls connect twin pulpers with juice stor 
age tank above third-floor kitchen, enabling 


operator to control flow of product in plant 


. 


a 


7 
Liquid sugar, used exclusively, is metered into 


a batch of cooking catsup through this meter 


Here technician runs a mold count on a catsup 


sample in one of many daily QC procedures 





Upper left): Here are part of Suppiger’s 1,500-gallon-capacity cook 
tanks on cannery’s third floor where juice is cooked. Tomato pulp is 


metered into tanks, partially cooked, then other ingredients are added 


Above); Horix 28-spout filler and White capper package Brooks catsup 
at rate of 425-430 bottles per minute—a speed said to be unex 


celled anywhere. Good field-factory coordination is the answer 


Left): Sealed bottles leave capper and are cooled in this 75-foot 
long cooling tank. Each bottle is in this tank about 20 minutes and 


is cooled down to about 100 F. before passing through labeler 


Cooking is completed only when 
the quality-control laboratory, in one 
of its many daily operations, notifies 
the kitchen foreman that the batch 
possesses the required specific gravit 
and viscosity for the Brooks label 
We cook to volume SuYS fom 


Actually the 


from one batch to the next 


Crews cooking tin 
may vary 
The cooking tanks re 


by stainless-steel piping and empt 


connected 


by gravity through one outlet into 
the Langsenkamp finisher on the se¢ 
ond floor, Catsup, ready for bottling 
leaves the finisher and flows by gra 
Ht to holding tanks located on the 
econd floor above the Horix 28-valve 


filles 


Filled at 195-200 F. 


At the start of the packaging lin 
glass containers are dumped from re 
shipping cartons onto the uns rambler 
from which they flow in an orderly 
line through the tempering chamber 

Next the bottles are filled at a 
temperature of 195-200 F. and 
sealed on a high speed White capper 
The sealed containers cascade in an 


upright position from the capper into 


32 


the 75-foot variable-speed cooling 
tank. Each bottle is in this tank about 
cooled down to 
leaves the tank 
All of Suppiger’s 


catsup carries the 


1) minutes and is 
100 I 


re ady for labe ling 


when it 
distinetive, “tangy 
Brooks label and is contained in the 
fluted bottle 

filled 


palletized and either stored 


familiar cone shaped 

Lithographe d cases are 
ealed 
in the warehouse or sent to the ship 
ping dock on Clark or Towmotor lift 
trucks. Most outgoing products are 
hipped by truck from this plant 

The famous Brooks catsup bottle 
has been used on this product Since 
1910 or before. No other company 
uses an identical container. Owens 
Illinois, Ball Bros., Obear-Nester Glass 
Co,., and Brockway Glass Co. make 
this private mold bottle for Suppiger 
Spices and seasonings are furnished 
by James H. Forbes Tea and Coftec 
Co., Fritzsche Bros., Dodge & Olcott 
and Cal-Compack Co. Labels are sup 
plied by U. S. Printing and Litho 
graph Co. and Muirson Label Co 

Technicians in the modern and 
well-equipped quality control labora 
tory at the Mt. Summit plant exercise 
close control over the Brooks catsup 


Samples ol the cooked 


taken at random many 


operation 

product ure 
times during the day and analyzed 
for mold, specific gravity, viscosity 
and defects 


( he { ked 


produc 4 umple Ss are 


Filling temperatures are 
frequently. Also, finished 
drawn at ran 
dom from the labeling line and 
checked for filled weight uniformity 
of labeling, and cleanliness of con 


taimers 


Fine Management Staff 


Efficient, volume 


enviable sales records year after year 


production and 


on Brooks catsup and the many other 
fine Brooks products are due to the 
wisdom and experience of G. S. Sup 
piger 
chairman of the board of directors 


company founder and now 
and his management staff. One of 
his sons,.Gerhart S. Suppiger Jr., is 
Charles L 
other son, is vice president and treas 
urer, Norman A 
dent in charge of sales 
Butts 


ant sales manager and works closely 


president Suppiger the 


Butts is vice-presi 
Joseph A 


a brother of Norman, is assist 


with four retail contact men on the 


(Continued on page 83) 


FOOD PACKER 





Food Packer 


o>? National Canners Association Convention Program 


SATURDAY, FEBRUARY 19 
10:00 a.m.—General Session 


Williford Ballroom 

Presiding: E. E. WILLKIE, President, National 
Canners Association 

Invocation 

Greetings: President WILLKIE 

Report of Committee on Nominations: FRED 
C. HEINZ, Chairman 

Election of Officers 

Address: (Title to be announced 
D. PAINE JR., Publisher, Fortune 

Address Title to be announced)—The Hon 
GEORGE M. HUMPHREY, Secretary of the 
Treasury 


RALPH 


Report of Committee on Resolutions: H 
BARNES, Chairman 
Installation of New Officers 


2:00 p.m.—Canning Problems 
Conference: Canning 
Procedures and Products 


Waldorf Room 

Presiding: DR 
Can Co 

Address: “The Detection and Control of Flat 
Sour Organisms in Cream Style Corn Car 
ning Equipment’’—A. A. KOPETZ and E. H 
RUYLE, Research and Technical Dept., Amer 
ican Can Co 

Address: “Venting Requirements for Vertical 
and Horizontal Retorts Using Automatic 
Loading and Unloading Systems’’—D. V. Al 
STRAND and B. W. BLAIR, Reseorch and 
Technical Dept 

Address 
tent of Dietetic Canned Foods and Their 
Significance’’—FRANKLIN (€ BING, Nutri 
tion Consultant 

Address “Sterilization Procedures for Aseptic 
Canning’ —C T. TOWNSEND and C. P 
COLLIER, Western Branch Laboratory, N.C.A 


, 
RANDALL ROYCE Americar 


American Can Co 
‘Recent Findings in the Sodium Cor 


2:00 p.m.—Raw Products 
Procurement Conference 

Upper Tower 

Presiding: W. STANLEY MACKLEM 
Brothers Co., Chairman, N.C.A. Raw Prod 
ucts Committee 


Curtice 


Panel Discussion How Can We Persuade 
Farmers to Grow Our Canning Crops? 
“Financial and Material Services as Ir 
ducements to Growers’—MARK H 
MITCHELL, The Larsen Co 
“Grower-Processor Relations from the 
Standpoint of the Vegetable Grower 
JAMES D. SWAN JR., President, Veg 
etable Growers Association of America 
‘The Canner-Grower Contract’ Speoker 
to be announced) Office of N.CA 
Counsel 
‘Effective and Accurate Presentation of 
Crop Statistics to Growers’—H. 1 
STIER, Director of Statistics, N.C.A 


2:00 p.m.—Marketing Session 
South Ballroom 


Panel Discussion: “Can the Small Canner Mer 
chandise?’’"—-DON CALLAHAN, Dudley, An 
derson & Yutzy, Discussion Leader 

“Can the Smaller Canner Set Up an 
Effective Marketing and Distribution 
Pattern?’’—J. SIDNEY JOHNSON, Na 
tional Biscuit Co 

“Can the Smaller Canner Organize His 
Brokers into an Effective Sales Force? 


E NORTON 
Bros 
Can the Smaller Canner Establish a Re 
lationship with Buyers Which Will Re 
sult in More Effective Product Merchan 
dising?’ WILDA A. COLEMAN, Mick 
Or-Mack Stores 
Can the Smaller Canner Afford a Point 
of Sale Investment?—RALPH HEAD 
Batten, Barton, Durstine & Osborn, Inc 
Can the Smaller Canner Talk to the Con 
sumer? GRACE WHITE, Food Editor 
The Family Circle 
Address: ‘The Institutional Market for Canners 
HAROLD H. JAEGER, Can Monufacturer 
Institute 


REUSSWIG, 


Lestrade 


Panel Discussion How Canners Can Get a 
Bigger Slice of the Institutional Market 
LEO NEJELSKI, Nejelski & Co., Management 
Consultants, Discussion Leader 
What Cost and Quality Factors Are Im 
portant in Choosing Foods JOHN O 
SABOTOS, Bickford’s, Inc 
What Information Should Be Printed on 
BEATRICE HUGHES, Hard 
ing Restaurants 
What Specifications Are Necessary t 
Good Restavrant Operations’’—COL 
PAUL LOGAN, Nationc! Restaurant A 
sociation 
How Canners Can Work Most Succes 
fully with Their Wholesalers JAMES 
E. STINSON, H. F. Behrhorst & Son, Inc 
Address Institutional Usage of Canned, Froz 
en, and Fresh Foods DR. WAYNE BITT 
ING, Agricultural Marketing Service, USDA 


Can Labels 


SUNDAY, FEBRUARY 20 

2:00 p.m.—Fishery Products 
Conference: Effective 
Management of Marine 
Fisheries—When Is It 
Necessary and How May It 
Best Be Accomplished 


Astoria Room (North Assembly) 

Presiding: ARTHUR H. MENDONCA, Chairmar 
N.C.A. Fishery Products Committee 

Address The Biologist’s View DR. CLAR 
ENCE P. IDYLL, Marine Laboratory, Univer 
sity of Miami 

Address The Sportsman's View HENRY 
LYMAN, Publisher, The Salt Woter Sports 
man 

Address 
JOHN J. REAL, Fisherman's Cooperative A 
sociation of San Pedro, Calif 


The Commercial Fisherman's View 


1:30 p.m.—Agricultural 
Management Problems 
Conference 


Waldorf Room (North Ballroom) 

Presiding: MARK H. MITCHELL, The Larsen Co 

Panel Discussion Yhe Value, from a Com 
pany Standpoint, of a Soil Testing Program 
and Field Demonstrations in Securing Higher 
Yields and Higher-Quality Canning Crops 
JOHN G. MARTLAND 


Discussion Leader 


Green Giant Co 


Panel Members: FRANK APP, Seabrook 
Farms Co BEN F. COUNTER, The Fort 
ELDROW REEVE 
Campbell Soup Co; M. E. SCHELIHARDT 
Stokely-Van Camp, Inc 


Lupton Canning Co 


Address: “How the Technical Advisory Com 
mittee of N.C.A. Is Trying to Solve Some of 
Our Field Problems’—ALVIN C. MOLL 


Stokely-Van Camp, Inc., Chairman, Tech 


nical Advisory Committee to N.C.A. Raw 
Products Committee 
Address 
Information Can Pay Off to Farmers and 
JAMES M. BEALL, Agricultural 
Meteorologist, Weather Bureau, U. S. Dept 


of Commerce 


How Greater Utilization of Weather 


Canners 


2:30 p.m.—Canning Problems 
Conference: Factors Influenc- 
ing the Shelf Life of Canned 
Foods 


Upper Tower 

Presiding: W. J. MUTSCHLER, Research and 
Development Dept 

Address Relationship of Canning Procedures 
to Shelf Life of Canned Foods A. G 
SKIBBE 
Continental Can Co 

Address The Effect of Tin Coating Weigh 
and Base Steel Vv WALTER VAURIO 
U. S. Steel Co 

Address The Effect of Storage Temperature 

DR. D. K. TRESSLER, Quartermaster Food 

and Container Institute 

Address Preventing Corrosion of Exterior of 
Cans A. R. BEALL and €. V. CASSADY 


Technical Service Div 


Continental Can Co 


Research and Development Dept 


American Can ¢ 


MONDAY, FESRUARY 21 

9:00 a.m.—Joint Raw Products- 
Laboratory Session: Pesticide 
Tolerances—Their Effects on 
Raw Product Procurement 
and Factory Operations 


Waldorf Room (North Ballroom) 
Presiding: ¢ H. MAHONEY, Director Raw 
Products Research Bureau, N.C.A 
Address How Pesticide Tolerances May Affect 
the Procurement of Raw Products c E 
PALM, Dept. of Entomology, Cornell Uni 
versity 
Panel Discussion Factory Quality Control 
Aspects of Pesticide Residues D w 
LEEPER, H. J. Heinz Co., Discussion Leader 
Purification of Plant Material and Sep 
aration of Insecticides for Bioassay 
W. B. HOSKINS, Dept. of Entomology 
and Parasitology, University of Cali 
fornia 
Residue Determinations Using iang Bio 
assay Method and Hoskins Purification 
TRESSLER, Washing 
ton Research Laboratory, N.C.A 


Determination of Residues on Crops 


Procedure’ —C J 


Using Drosophila for Bioassay AE 
DEWEY, Dept. of Entomology, Cornell 
University 
Address Effect of Applied Pesticides on 
Flavor Changes in Canned Foods ELLY 
HIMREINER Dept of Food 


University of California 


Technology 


2:00 p.m.--Canning Problems 
Conference 


South Ballroom 

Session jointly sponsored by N.C.A. Research 
Laboratories and Canning Machinery & 
Supplies Association 

Panel of speakers will discuss design and use 
of equipment for quality grading and wash 
ng, from standpoints of the equipment 
manufacturer, the canner, and the quality 
control personnel interested in elimination 


of spoilage hazords 





LEON C, JONES (left), manager of the Simplot plant at Caldwell, Idaho, looks over a 
sample of the company’s frozen french fried potatoes with (center) James £E. Conrad, re 
search chemist, and R. Starr Farish, sales manager. Laboratory is operated year-around 


Simplot a Leader in Frozen 
French Fried Potatoes 


Big Capacity and Continuous Product Improve- 
ment Have Made Idaho Company One _ of 
Nations Largest Packers of Frozen French Fries 


HiGH-VOLUME CAPACITY and continu BILL SCHAAL, Editor 
ous product improvement through an 

all ini lusive researc h program have 

made J. R. Simplot Co.'s Caldwell This fast-moving product is being 
Idaho, plant the nation’s largest pro« labeled by many as the current “bo 
essor of potatoes and one of the larg nanza’” of the commercial food-freez 
est producers of frozen french fried ing industry. More than 60 million 
potatoes pounds of frozen french fries wer 


packed in 1953, according to a special 
survey recently made by the Nation 
il Association of Frozen Food Packers 
Consumer and institutional accept 
ance of this product has been pheno 
menal in the few short years it has 
been on the market. Simplot, for in 
stance, sold more than 12 million 
pounds of the pac kaged product last 
year. Says Leon C. Jones, vice-presi 
dent of the company in charge of the 
Caldwell plant, “We've virtually dou 
bled production each year since we 
started the freezing operation in 1949 
and we predict we'll have a much 
higher volume this year than last 


Led in Development 


Jones and his associates were lead 
ers in the development of a frozen 
french fried potato that would hav 
wide universal appeal. Their research 
actually began in 1944 when a dis 
cussion of Simplot post-war plans in 
dicated that the product was worth 
considering. Thorough and __ precise 
testing «ac companied this dec sion du 
ing the following five years. Techni 
cally, their goal today is about the 
same as it was a decade ago, Le 
to make a product uniform in colon 
texture, freedom from defects, and 
acceptable piece siz that would have 
price advantage or equality to the 
freshly prepared product and, for that 
matter, to other vegetables as well 
‘We've made big strides in combining 
these important quality factors,” Jones 
savs. “and we now have a_ product 
that compares very favorably with 
freshly made french fried potatoe 
and is in many respects superior 

“Nevertheless he continues, “al 
though we know we have a_ good 
product, it’s fairly new, and we still 
have the job of convincing the con 
sumer or institutional user throughout 


This company-made potato dumper in the warehouse dumps potatoes Peel is washed from potatoes under extremely high-pressure sprays 


into underground flume that carries them swiftly into the plant in this big drum washer 


Next, specks and defects are cut away 





Warehouse 


Strip Cutters 


Second First Elimin- 
Blancher z Blancher PPrspectiay_| ators 


De=- . 
1 — Quick Freeze Screen 


To Cold Storage Glue Machine mm J ctcser | 


Casing 


FLOWSHEET OF THE SIMPLOT FROZEN FRENCH FRIED POTATO PROCESSING LINE. 


the country that they are ahead to Simplot’s installation of FMC stainless-steel rotary blanchers, equipped with Foxboro con 


buv frozen french fries instead of trols, pre-blanch strip-cut potatoes. By using a new and carefully controlled blanching 
making their own. In general, how process, the compeny is producing more uniform and higher-quelity french fried potetess 
ever, we've found that once the first 
package is bought and used, we have 
a steady customer 

Simplot’s sales people emphasize to 
customers the many advantages of 
using the prepared frozen product 
These include cleanliness, conveni 
ence, uniformity, and to distributors 
the freight advantage. “There is, of 
course, a definite trend by the con 
sumer toward the convenience of 
packaged foods,” Jones says, “and pro 
motion of the convenience feature of 
frozen french fries is unlimited, Of 
all raw foods that enter the kitchen 
the potato is the dirtiest, and involves 
more preparation time and effort than 
most other vegetables,” 

Simplot’s Caldwell operation is 
geared to high production. Although 
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the Idaho potato harvesting season 
lasts only from mid-July to mid-No 
vember, huge storage facilities permit 
the plant to operate on french fried 
potatoes between 9 and J1 months 
of the year. The company uses only 
the famed Idaho, noted for its high 
solids content 

Potatoes leave the warehouse. where 
environmental conditions are carefully 
controlled, via an underground flume 
and are partially washed as they move 
swiftly to the peeling room (see ac 
companying flowsheet of Simplot’s fa 
cilities). They converge onto a belt 
that takes them into a high-pressure 
barrel washer. This washer quickly 
removes any remaining foreign ma 
terial, Then the potatoes pass into a 
whee | type prehe ater where pe rforated 
paddles carry them through a steam 
heated tank of water and dischargs 
them into the lye peeler. This pre 
heater makes easier peel removal and 
increases the temperature of the tub 
ers, thereby reduc ing the heating load 
in the lye peeler 


Peeling Method Effective 


In the peeler, the potatoes are im 
mersed in a 16% lye solution for 2-3 
minutes at a temperature of 200° I 
cle pending on the nature of skin re Shown here is part of Simplot’s big trim room where potatoes are trimmed for bruises, specks 
moval and the condition of the raw and other defects and are given a final inspection before going to eliminators and cutters 
material, Although this method of 
peel removal is considered old, Sim peel. Only specks and bruises, if any tato patties 
plot s production people have found remain. The peeled potatoes are con Potatoes tor trench fries are auy 
it very effective and economical when veyed to the trimming room and are ered from the stainless-steel holding 


adequately controlled, and subject to distributed equally among the _ five tank to Urschel B or U model strip 


minimum maintenance, ¢ apacity of 40-foot trimming tables. Here all de cutters. Small strips are remove din 
the peeler is about 30,000 pounds fects and specks are removed. The a MeLaughlin shaker and eliminator 
per hour potatoes are combined again after a and a Key dewaterer and ar 


Another barrel vasher 9s feet final inspection and are sent to two likewise to the hash-brown 


sent 


mashed 
long, and also equipped with high eliminators. Here potatoes of 1% potato, or pattie line 

pressure water sprays, receives the inches in diameter and smaller are Whole strips are inspected as the, 
lye-immersed potatoes and complete removed for use in either the hash emerge from the dewaterer and are 
ly washes the potatoes clean of all brown frozen mashed potatoes or pr conveyed to an FM¢ continuous 
blancher Next they are dewatered 
and fed mito a second blane her icke tl 
tical to the first 


French fries are discharged trom Simplot’s second fryer. First fryer is in background. These 
frying units, all stainless-steel construction and of the company’s own design and manufacture 
are equipped with Taylor automatic controls 


Simplot Built Dryer 


After emerging trom the twin 
blanchers, the strips are again de 
watered and fed to a predryer screen 
where excess surface moisture is re 
moved. This elaborate dryer was de 
signed and bu'lt by Simplot engineers 
and consists of three horizontally par 
allel stainless-steel belts situated di 
rectly above each other. Potato strips 
cascade from the first to the second 
and then to'’the third belt as high 
velocity heated air is forced through 
them 

Now, the strips are fed into the 
first fryer for a very light fry, and 
then are conveyed to a second fryer 





French fried potatoes leave Simplot’s fot removal unit and enter this cooling screen prior 


to being loose-frozen at an extremely rapid rate 


This fry 
ing operation is a two-stage process 


where the fry is completed 


Both fryers were designed and con 
structed by the Simplot company, and 
resulted only after extensive investi 
gation on efficiency and quality fac 
tors involved in the critical 
process. 


frying 


After frying is completed, excess 
fat is removed from the strips by 
passing them over a shaker; a blast of 
high-velocity hot air hits the strips 
inside the shaker. The strips are in 
spected here as they pass over a 
conveyed 
huge belts 


loose-frozen at an 


screen, then are 
over Simplot’s 
where they are 


cooling 
freezing 


extremely rapid rate (12 minutes at 

10° F.) 

The frozen 
from the freezing belts and are con 
veyed to an FMC hand-pack carton 
filler. The cartons are 
closed by an FMC autopack machine 


french fries emerge 


formed and 


and then are overwrapped on an FF 
Package Machinery wrapper. Finally, 
the cartons are cased, glued and 
taken by roller conveyor to the big 
zero storage room 

Part of Simplot’s production of fro 
zen french fried potatoes 1s distribut 
ed under company brands. Because 
of the huge capacity of the Caldwell 
plant, however, by far the greater 
part is sold nation-wide under buyers 
labels. 

Simplot’s efficient and well 
equipped quality control department 
managed by Food Technologist Ray 
Dunlap, enters the frozen french 
fried potato picture even before the 
potatoes are bought, and continues 
to exercise complete control over 
their processing. Initially, samples ar 
brought from the field and analyzed 
for solids and reducing sugar con 


FEBRUARY, 1955 


12 minutes at 40° F 


tent, and observed for general condi 
tion, including freedom from disease 
Che Ot 


storage of the tubers and, when prox 


department also supervises 


essing starts, segregates them into 
uniform lots according to specified 
processing requirements. Maintaining 
temperature and concentration of the 
lye peeling solution, checking length 
and temperature of the blanch water 
checking analyses of frying fat, and 
controlling speed and volume of all 
routine 


mechanical operations are 


quality determinations that are made 
several times daily 
Samples of the passing 


through the plant are taken to the 


product 


laboratory frequently and observed 


for color, texture and trim defects 
Later 


from the 


packaged samples are taken 
packaging line and are 
checked finally for temperature, col 
or, and presence of detective strips 
staffed ind 


constant! 


Simplot’s laboratory 


operated year-around, is 
working on the development of new 
potato products Recent developm nt 
of this nature include frozen hash 
brown potatoes, frozen potato patties 
“Instant’ 


Julienne 


potatoes and dehydrated 


potatoes These products 


likewise, are being accepted readily 
and annual | > production now 1s 
running into the millions of pounds 

Che Simplot men anticipate a rosy 
future for processed potato products 


In fact flatly 


that within a relatively 


Leon Jones predicts 
short time 
possibly no more than three years 
the major part of the nation’s potato 
crop will be sold as frozen, canned 
or dehydrated. In part, this predic 
tion is based on the gratifying accept 
ance of frozen french fries and other 
Simplot products by the institutional 


trade in the past few months 


Cooperative Summer Statis- 
tical Session Scheduled 
At Univ. of Florida 


The University of Florida has an 
nounced that a cooperative summer 
statistical session will be held on its 
campus from June 20 to July 29 this 
year Cooperating institutions are 
North Carolina State College, Virginia 
and the South 
ern Regional Education Board, Cours 


Polytechnic Institute 
es carry graduate credit 

Inquiries should be addressed to 
Herbert A. Meyer, Statistical Labora 
tory, University of Florida, Gaines 


ville 


New Spanish Olive Crop 


The Spanish Olive Queen displays 
one of the more than 12,000 stuffed 
olives in this barrel, the first batch of 
the new crop that recently arrived in 
the U. S. from Seville, the heart of 


Spain's olive-growing industry 


Small Beets Bring 
Good Dollar Return 


W he tl 


be harvested to insure the 


hould beets for processing 
highest 
return? Opinions differ, but the pre 
vailing idea is that the greatest return 
vill be realized if the crop is har 
vested when 70 of the beets are in 
the small grade that 
rriitimn price 

lo obtain accurate data on this 
point, Prof. Charles B. Sayre, Cornell 
pecialist at the Ex 


periment Station at Geneva, N. Y 


brings i pre 


egetable crops 
et up an experiment this past season 
ind recorded the Vy ilue of eu h ot 
seven LCCESSIVE 


harvest of the 
beets represented only 31% of the 


harvests. The last 


season whe i small 


crop, gave by far the highest re 
dollar The 
mall beets remained almost constant 
throughout the 
creasing tonnage of large beets with 


turns im tonnage of 


season, but the in 


each succeeding harvest resulted in 


im «=6imecrease in value with each 


sf 





Edward Dunlap meets a truckload of Hawaiian Punch base as it pulls into Plymouth 
Each truck makes the round trip from Fullerton to Plymouth in little more than five 
days, and carries enough concentrate to make 24,000 cases of twelve 46-ounce cans 
of single-strength punch. Trailers are stainless-steel Trailmobiles. Tractors are Inter 
nationals, powered by 200-horsepower Cummins diesel motors with 10-speed transmis- 
sions. The driver here is Harold E. Werstler 


Four Canners Pack a Fast-Moving . . 


‘Hawaiian Punch’ 


This “Let’s-have-a-party” drink has come a long way during 
the past two years. Here's a look at the four-plant operation 
thats bringing nutritious Hawaiian Punch to consumers 


throughout the U. S. 


“GOLDEN ORANGES from California's sunny groves; succu 
lent pineapple, the pride of Hawaii; bright red guava 
with its delicate, exotic flavor; melon-shaped papaya, 
for centuries a favorite in the tropics; passion fruit, the 
deep-purple fruit of the passion vine with a taste that 
is many tastes . a combination of cling peach, apricot, 
pineapple, Kuava and banana plus a ‘suggestion’ of 
lemon and lime : 

With these romantic words does the Pacific Citrus 
Products Co. describe the ingredients of “Hawaiian 
Punch,” a product developed nearly 20 years ago and 
now a fast-moving grocery item known as the “Let's 
have-a-party” drink 

This fruit drink had its beginning in 19384 when the 
Fullerton, Calif., firm offered a concentrated punch base 
to juice stands and ice cream and sherbet manufacturers 
Its acceptance was assured immediately and the product 
was marketed in this form until 1944, when the com 
pany put it on the consumer market in pint and quart 
bottles. Sales continued to increase rapidly during the 
post-war years Consequently this aggressive company 
worked out production line methods for canning the 
product in ready-to-use form in 46-ounce sealecl cans 
In 1951, the single-strength beverage was test-marketed 
with gratifving results in Wisconsin retail outlets. After 
still further experimentation, the product was introduced 
through the midwestern areas, Again, its acceptance was 
phenomenal 

loday, with near-national distribution and complete 
U. S. market coverage anticipated soon, Hawaiian Punch 
is canned at the Fullerton plant of Pacific Citrus Products 
Co., and also at three canneries in the Midwest: Ply 
mouth Canning Co., Plymouth, Ind.; G. S. Suppiger Co., 
Collinsville, IL; Beaver Valley Canning Co., Grimes, Iowa 
and Crosby Fruit Products, La Habra, Calif 

The Fullerton company is managed by three young 


personable men who believed that a high quality, palat 
able fresh-fruit product had a firm place in the nation’s 
diet. The several-hundred-percent increase in sales vol 
ume Hawaiian Punch has enjoyed in the past two years 
indicates they were right. 

Reuben P. Hughes, president, came with Pacific 
Citrus in 1944 and has performed every job in the 
company from squeezing oranges to signing checks. He 
took over active management in 1948. Ralph E. Harri- 
son, vice-president in charge of production, joined the 
company in 1936 and now is in charge of production 
in all plants. C. F. Sympson, vice-president in charge 
of sales, came with the company in 1946 and now heads 
both selling and advertising departments. His associates 
attribute the splendid acceptance of Hawaiian Punch 
largely to his sales and promotional wizardry. 


Pacific Citrus Products Co. men who developed Hawaiian Punch: (I. to 
r.) C. F. Sympson; Ralph E. Harrison; and Reuben P. Hughes. The 
company was formed in 1931 to manufacture a line of fountain syrups, 
bar bases, fruit concentrates, and ice cream and sherbet bases 
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Hawaiian Punch base is pumped direct from 55-gallon drum (fore 
ground) into measuring funnel (behind worker). Liquid sugar, stored in 
these stainless-steel tanks, and filtered water are mixed with the fruit 


Mixture of fruit base, sugar, and water is agitated and blended in 
these Pfaudler stainless-steel blending and mixing tanks. From here the 


blend is pumped to the Chisholm-Ryder two-stage pasteurizer 
base in the measuring funnel 


Pacific Citrus blends the five juices into a concentrate 
base and hauls it in 55-gallon drums to the midwestern 
Canne4;ries where the base Is blended and processed it} 
proper proportions with sugar and water, canned under 
exacting and controlled conditions, and distributed 

Che concentrate is hauled from the west coast plant 
in three huge, fast International tractor-trailer units 
owned by Pacific Citrus. These trucks make the round 
trip from Fullerton to Plymouth in just over five days 
and pay their way back by hauling empty drums 

\ detailed tour through Edward H. Dunlap’s Plymouth 


Canning Co. illustrates how Hawaiian Punch is pre pared 


i 
ind canned under a_ high-speed, continuous operation 


pe rmitted 


to remain in storage more than three days, is pumped 


Ihe fresh-fruit concentrate, which is never 


direct from the drums into a measuring funnel. Here it 
is mixed with liquid sugar and filtered water. Brix and 
pH are checked several times daily under the supervision 
of Plymouth’s plant manager, James M. Bachelder. Sugai 
arrives in tank trucks and is stored, ready for use, in 
two large, stainless-steel plastic lined storage tanks ad Chisholm-Ryder pasteurizer (right), FMC filler (center), and American 
jacent to the Hawaiian Punch filling and sealing line Can closer (left) in operation on Hawaiian Punch at Plymouth. Closing 


speed th » ruc rd, beac lithographec 6-01 
From the me assuring funnel the solution i pumpe d poe on these rugge eaded thographed 46-ounce cans averages 
7 150 per minute 
through Tri-Clover pumps into two Pfaudler  stainles 
steel blending and mixing tanks where it is thoroughl 


blended and agitated to obtain homogeneit N 


(Continued on page 87) 


Finally, Hawaiian Punch cans are cased on the semi-automatic Chisholm 


Edward H. Dunlap (left) and James M. Bachelder, plant manager ot Ryder caser. A Standard-Knapp gluing machine glues the cases shut 
Plymouth, like the Hawaiian Punch operation because it keeps their The coses ore then palletized and taken by lift truck to the warehouse 


plant operating around the calendar or loading dock for shipment 
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Interpretation of 
Quality Control 
Data 


Adequate Interpretation of These Data 
Informs Management of Quality Status, 
Hour to Hour, Line to Line, Year to Year, 
Or Even from One Season to Another 


DR. GOULD uses the Exact-Weight scale to determine the weight of 
canned vegetables. The minimum weight for any given size of can 
is set on then the dial indicator shows whether the 
over weight in one-eighth-ounce units 


scale beam, 
product is under or 


Pie 
trol data collected by the quality con 


INTERPRETATION OF QUALITY con ties of keeping 
the specification 
trol technologist is one of his mor 
functions in the successful 
the plant 


Management charges the quality con 


important 
operation of laboratory 
of basic 


trol tec hnologist with the responsibili interpretations 


Table 1. Factors for determining from the average of the range (R) the 3-sigma con- 


trol limits for A and R charts. 


Number of 


observations Factor for 





in set of \ Lower Control 
samples chart Limit 
(n) (Ag (Dz 
2 1.58 0.00 
) 1.02 0.00 
i 0.75 0.00 
5 0.58 0.00 
6 0.48 0.00 
0,42 0.08 
s 0.37 0.14 
v 0.54 0.18 
10 0.51 (),22 
1] 0.29 0,26 
12 0.27 ().28 
( pper control limit for average UCL \ A KR 
A 9 
Lower control limit for average LA Le \ AK 
Upper control limit for range UCI DR 
Lower control limit for range LA Le DR 
Note: A the average for a set of A values or te grand average 
K the average for a set of R values 
40 


the product 


limits of each grade 
for each product being processed, 
Theretore, the quality control tech 
nologist must have some knowledge 
statistics to make the correct 
Surel he 


can 


Factor for KR Chart 
Upper ¢ ontrol 


Limit 


= 





within an 


take 


D, 


p) 
B 


especially if he 


average value 


uses enough samples to have a fair 
idea of what is going on. However, if 
he can determine the average from the 
data he has, he should make use of 
this and other statistical information 
in interpreting his results. This is the 
place where his statistical knowledge 
comes into play. He should be able 
to calculate the Upper Control Limit 
(UCL), the Lower Control 
(LCL), and the Standard Deviation 


(Sigma) for the Range (R) and the 


Limit 


average (A) charts. Furthermore, he 


should plot these values on charts so 


that they are easily understood by 
the non-technical production person 
nel 


The quality control chart is one of 
the basic charts to use. This is simply 
a chart where all the data collected 
from any 
plotted. It is best explained by study 
ing Figure 1. Here 
plotted for CAC h set ot samples, l c 


given set of samples are 


two points are 


the Average (A) and the Range (R) 
rhe average is simply the sum of the 
values for attribute 
divided by 
(A +n). 
hand, is 


any particular 


the number of samples 
The the other 
the difference between the 
largest value and the smallest value 


range, on 


for any given set of samples. In addi 
tion to the A and the R, the Upper 
Control Limit (UCL) and the Lower 
trol Limit (ULC) the 
Control Limit (LCL) are determined 


and Lower 
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FIGURE | - AVERAGE ANO RANGE CHART SHOWING FIGURE 2 - NORMAL DISTRIBUTION SHOWING 
UPPER AND LOWER CONTROL LIMITS FOR USE OF SIGMA VALUES IN DETERMINING 


SAMPLES TAKEN HOURLY ON ANY GIVEN % OF SAMPLES FALLING WITHIN 


PRODUCTION LINE 
GIVEN LIMITS 


*% 


~ LOWER CONTROL LIMIT (LCL) 


FREQUENCY 


| 


on N 
=| 


6 tia *2¢q +30 


' + . . “2¢ 
HOURS OF DAY 
ATTRIBUTE MEASUREMENT 
em LINE 


PRODUCT___ ATTOUTE ccs DATE LINE 


PRODUCT cnren ATTRIBUTE 
QUALITY CONTOL TECHNOLOGIST 


QUALITY CONTROL 

from the figures given in Table 1 tor wean. celet 
both the A and the R. Closer tole: 

ances may be set up by management 

Nevertheless, the limit lines are drawn 

on the A and R chart. The data are FIGURE 3 

then plotted and if the product is FREQUENCY DISTRIBUTION OF COLOR SCORES OF 
within these limits, the product is said CANNED TOMATOES-— RUTGERS VARIETY— 100%NO. I'S 


to be in control. If not, the product 


is out of control and the necessary AVERAGE FOR 3 YEARS 
adjustments must be made 
Another statistic to use in interpret 40 


ing the data collected for any given 


A= 27.4 + 1.48 
set of samples is to determine th 36 1.960=2.90 
Standard Deviation (Sigma). This i: V=5.4!1 ] 


the root-mean square deviation from 


the average or the square root of the 32 
sum of the squares of individual ce 
viations divided by the number of 28 


Sigma ) 


po 


readings 


24 


% 


This value is very useful when at 
tempting to determine how great are 


LS) 
° 


the variations within the sample. In 
other words, what are the plus or 


m 


minus limits from the average to in 
clude a portion o1 all of the values? 
One standard deviation indicates that 
66% of the values will be within plu: 


FREQUENCY 
nN 


and minus one Sigma from the aver 


age, two standard deviations indicate 
that 95% of the values will be within 


or) 
plus and minus two Sigmas from the 4 be] 
average, and three standard devia | 
tions indicate that 99% will be be Oo on on fA I Hes , 
tween plus and minus three Sigmas 20 21 22 23 24 25 26 27 28 29 30 


limits from the average. Thus, these 





values will inform management wheth 


COLOR SCORES 
(Continued on page 79) 
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Pickle Packing 
In the Rockies 


, Kuner-Empson Co., Largest Independent 
a . ; : ; 
\ f YA Food Processor in Vast Rocky Mountain 

i 


o 


| og ) Area, Hikes Pickle Production Nearly a 


e 
Coe 


a a Third with New, Streamlined Facilities 


= ee 


Jom 6 


PICKLES are filled into containers on these two 35-foot, stainless 
steel packing tables. Inspectors (between tables) check each jar for 
fill and imperfect pickles. Empty glass is conveyed continuously 
within easy reach of packers. Air conditioning makes working con 
ditions pleasant and helps workers’ morale 


A new packaging and processing them carefully for slack fill or pres processing conditions that might be 
room, designed for efficient, contin ence of defective pickles. The inspec required in packing the company’s 
uous operation and equipped with tor then places the containers on products. The new unit has 50% more 
the most modern equipment at a cost another conveyor that takes them, in capacity than the old, 4-foot pasteur 
of $50,000, has increased pickle pro rapid succession, through the briner izer previously used 
duction by 30% at the Kuner-Empson head spacer, capping machine, and Products coming from either the 
Co., Brighton, Colo sealed-bottle washer. Next, they pasteurizer or the bypass conveyor 
This is the latest of many improve either go into the new pasteurizer or are conveyed through the high-speed 
ments made by this 91-year-old firm if a particular lot is not to be pas New Jersey Label-Rite labeler. The 
often called the “Mile-High” company teurized, bypass the pasteurizer and finished containers are then cased 
and located 20 miles north of Denver are conveyed along its side, through and palletized for convenient ware 
on the eastern fringe of the Rocky a stream drier, to the labeler house handling by lift truck 
Mountains The pasteurizer, built to Kune Kuner-Empson officials are more 
Prominent among the new facili Empson specifications by Standard than pleased with the performance of 
ties, termed the “last word in pickle Metal Products Co., Chicago, is flex their new line. “Its capacity per 
packing” by Kuner-Empson’s presi ible in operation. Through a system eight-hour day is nearly a third highe: 
dent, RK. L. Smith, are (1) all stain of Minneapolis-Honeywell automatic than we were getting with the same 


less-steel packaging tables; (2 


controls, both temperature and_ belt number of people previously. This 
Vapor-Vacuum sealing equipment speed can be regulated to fit any increased production is putting us in 
(3) a pasteurizer 60 feet long and 
6 feet wide, completely equipped 
with automatic controls; and (4 
high-speed labeling equipment 
The L-shaped room, 7,500 square 
feet in size, is air-conditioned. The 
hew process and packaging room) Wis 
designed by the company’s engineer 
ing department. The installation of 
the equipment was done by the main 


tenance department. White Cap Co 


engineers cooperated with the com / , , ' : t 
pany in designing the room and int " . ra a) 

grating and installing the equipment ' i LA . 

Pickles are brought by elevator ' : 
from the basement sorting and cutting ' # 

j { 

$ ‘+ 
= ' 


room to the two 35-foot long stainless 
steel tables where 24 women fill the 
glass containers Empty glass, after 
passing under the White Cap glass . 
cleaner, is conveyed continuously past 

the pickle pa kers. As the containers 

are filled, they are placed within Filled containers (center) enter the briner. In foreground empty glass comes from dumping 
reach of the inspectors, who check table to pickle pockers. Sealer and pasteurizer are shown in the background 
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NATIONAL CAN 


ON THE MARCH... 


J 


‘ re, hear about 
the things 
happening at 
National Can. 


\ 
eo: ee Ge ae, ie RE ea > 
Plants At: BALTIMORE, MD. + CHICAGO, ILL. » MASPETH, N. Y. 
CLEVELAND, OHIO + HAMILTON, OHIO and WARREN, OHIO 
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a much better position to meet ex 
panding market requirements in our 
says W. C, 


secretary and assistant to 


major distribution area 
Kunzman 
the president. “As in other areas, we 
note a definite trend toward increased 


consumption of pickles,” he adds 


Pickle Sales Stand Second 
In Extensive Product Line 


Pickles now constitute 20% of the 
company’s total sales, and are second 
only to tomatoes and tomato products 
in an extensive product line that in 
cludes green and wax beans, several 
styles of beets, carrots, both whole 
kernel and cream-style corn, sauer 
kraut and sauerkraut juice, peas 
pumpkin, and a dry line of chili 
beans, hominy, pinto beans, and red 
kidney packs 
several styles of pickles in tin con 
tainers, and also packages kosher and 
plain dills in pliofilm. Another recent 
addition to the “Kuner’s” line is 
cherry either hot 


or mild in glass containers. 


beans. The company 


peppers packed 
These 
delicious and unusual peppers are 
under specialized conditions 
along the Platte River near Denver 


The company contracts annually for 


grown 


pickling cucumbers to obtain its re 
125.000 
bushels, These cucumbers are grown 


quirements of more than 
on the fertile, irrigated, upland Colo 
rado soils where through good farm 
practices, yields are better than 
average. Kuner-Empson's field men 
supervise all field operations, and 
recommend not only the best process 
ing varieties of crops for the area 
but also approved cultural practices. 
The company owns and operates six 
grading and salting stations in Colo 
radius of 


rado within a  50-mile 


Brighton 


Sealed jars are labeled on highspeed New Jersey labeler 


President R. L. Smith (sitting) is shown here with 
sistant to the president; M. K. Tescher, production 


Steady, aggressive emphasis on high 
quality has been largely responsible 


for a 25% 


increase in sales during 
the past 10 years. Equal emphasis 
has been put on promotion of com 
unlike many in 
dependents, Kuner-Empson sells 98% 
of its products under “Kuner’s,” “Emp 
son,” “Mile High,” or “Treasure State” 
labels 


pany labels. Today 


Company Labels Promoted 


J. M. Buckley, sales manager, states 
that the time and money expended 
on promoting company labels are well 
worth the investment. “Our policy of 
merchandising under our own labels 
is the soundest program we know of 
As long as we have customers looking 
for and buying our labels in food 
outlets, we know we're doing a good 


Behind Engineer Gordon Soles 


(left) is discharge end of Kuner-Empson's new pesteurizer 


a4 


(l. to r.) W. C. Kunzman, secretary and as 
manager; and J. M. Buckley, sales manager 


business,” Buckley says. 

Distributors and retailers in Kune 
Empson’s sales territory can depend 
on delivery of consistently high-qual 
ity products. M. K. “Bub” Tescher 
production manager, and Food Tech 
nologist Gale Besse maintain a close 
liaison throughout the working day 
Their exact, in-plant quality control 
procedures are thorough and compre 
hensive, and include checking pick 
samples several times daily for uni 
formity, appearance, flavor, head 
space, and vacuum. Moreover, Bess« 
regularly analyzes incoming supplies 
such as vinegar, seasonings, and 
spices, to see if they conform to 
Kuner-Empson’s high standards, Lab 
oratory control is an important part 
of company operations. 


Five Plants Pack Products 


The company was founded in Den 
ver in 1864 by Max Kuner and was 
known as the Kuner Pickle Co. until 
1927, when the name was changed 
to its present one because of the 
acquisition of Empson Packing Co.'s 
three plants. In addition to the head 
quarters plant at Brighton, Kuner 
Empson now operates factories in the 
following Colorado towns: Longmont 
Loveland, Greeley, Fort Lupton, and 
Grand Junction. All factories except 
the last one are located in the north 
central part of the state. Grand Junc- 
tion is on the “western slope” of the 
state and is separated from the others 
by the Continental Divide 

The present management has many 


combined years of experience in the 


industry. President R. L. Smith has 
been with the company for 33 years 
He’s a member of the National Can 
ners Association administrative coun 


(Continued on page 85) 
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BRINE HEADQUARTERS 


The great mines . . . the refineries . . . the years of teamwork 
Es with all brine-using industries . . . enable International 
el to provide the equipment, methods and know-how 


to make better brine at lower cost with greater efficiency 


. inany plant. . . for any industry. 











THE STERLING MODEL 
LIXATE 
ROCK SALT 
DISSOLVER 





THE STERLING 
EVAPORATED SALT 
DISSOLVER 





From Sterling Rock Salt or Evaporated Salt 


BRINE, AUTOMATICALLY MADE 
.-- ALWAYS SATURATED 
... PIPED TO ALL POINTS OF USE 


For consultation without obligation, with a qualified 
International Industrial Engineer, write. . . 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION + SCRANTON 2, PA. 


SALES OFFICES: Atlanta, Ga. * Chicago, Ill. * New Orleans, La. * Baltimore, Md 

Boston, Mass. * Detroit, Mich. * St. Louis, Mo. * Newark, N. J. © Buffalo, N. Y. * New York, N.Y 
Cincinnati, O. * Cleveland, O. * Philadelphia, Pa. « Pittsburgh, Pa. * Richmond, Va 
ENGINEERING OFFICES: Atlanta, Ga. * Chicago, Ill. * Buffalo, N. Y 


SECTION 


FEBRUARY, 1955 45 








A leader talks about the responsibilities of leadership 
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Why the preserve industry prospers 


... with vacuum pry-off caps 


hor quite a few years nou the preserve industry has not 
only been prosperous, but also notably stable. By any 
type of index, its progress must be rated as very solid 


grou th 


Highly noteworthy, then, is the fact that this progress has 
been built with an almost uniform pac haging plan through- 


out the industry. bor years, very feu preserve pac hers have 





deviated from permanent vacuum packaging with 
pry-off caps. Tumbler and jar packs alike have used only 
pry-offs ... consumer confidence in the dep ndability of 
their products has increased steadily . sales have boomed 
and pac hers have prospe red 


The stability of the preserve industry is, in large measure, 
a product of White Cap leadership. It was White Cap 
leads ’ ship u“ hic h piloted the industr Vv into agreement on us 
high-speed, sure quality pac haging method. And it is White 
Cap leadership which has given the industry steady prog- 


ress and improvement um pac haging. 






















Why there’s a y ‘ar-round garden 


in everybody's back vard: 


Consumers take it for granted... but the food packer knows that perfect fresh- 
ness in glass-packed foods still takes a lot of doing! 


It’s no easy job to achieve absolute certainty in glass package protection—and 
nobody knows this better than White Cap! A big part of the responsibility for 
such) protection has long rested on 


White Cap’s shoulders. Here. then. is foods MUST have lasting, unvaryving protection 


the way White Cap, as the leader, sees against the outer air. The greater the degree of 


its responsibility . ye rishability, the more urgent the need for long 
. lasting protection 





Phe first rule of White ¢ ap prokic Vis to recog What's more, we say Vapor-Vacuum is the only 

nize that the whole idea of “garden freshness way for perishables, because itis the most eco 

in glass” hinges on having failure -proof low-cost nomical, trouble-free way on the produ tion line 

packaging available for a very wide range of Phere are some foods-in-glass which. because of 

foods... and it has been White Cap’s respon low perishability, can get along without Vapor : 
sibility to provide such pac kaging. Having led Vacuum sealing. But most glass packed floods ' 
the parade to its present heights, White Cap are either (1) in the group that just can’t do t ty. 
owes it to the food packer never to forget that without Vapor Vacuum of ’) the hind that 


certainty and economy, hand in hand, are always might do without. but still do much better with 
the first consideration Vapor Vacuum’ s he lp 

With this in mind. we say to the food track So that “year-round garden” and the whol 
as we have said for a long time wonderful concept of garden-treshness in glass 


The only known way to achieve the necessary as comes right back to Vapor Vacuum Sealing 





surance of lasting freshness is through the use of Phese are the facts, the ines apable truths of 
permanent, completely sure vacuum protection ... the matter, And the policies of the White Cap 
in other words. through Vapor Vacuum s« aling. ( oOmpany, as the re spon thle leader. are based 
We say this because. first of all, there is no on these facts. That's why it’s always so sale for 
vetting away from the cold facet that perishable any packer to go along with White Cap 














 “WAPOR-VACUUM Seal end Seal 


A Lid Flipper 
~ in every home 


It's a pood team, this parti ’ ship of preservers and bapor 
Vacuum, At the bottom of the sheet, is a very depu ndabl 


mormey maker . 


Now that White Cap’s Lid Flipper is rapidly becoming 
available everywhere (through EKCO Products dis 
tribution) the pry-off cap acquires another great point 
of strength. Now, the pry-off is not only the safest 
most efficient cap—with the most effective re-seal 


but it is also the easiest to open and reclose 


Send the Right 
Message to the 

Right People 
Paid subscriptions and re- 
newals, as defined by A.B.C, 
standards, indicate a reader 
audience that has responded 
to a publication's editorial 
appeal. With the interests 
of readers thus identified, it 
becomes possible to reach 
specialized groups effective- 
ly with specialized adver- 
tising appeals. 


A.B.C. AUDITED CIRCULATION FACTS AS A BASIC MEASURE OF ADVERTISING- VALUES 


Rule of Facts 


PQ AHERE is no substitute for FACTS. That goes 
for measuring advertising values or making 
laboratory tests of materials for your factory. 

When you buy advertising space in a publication you 

have a cash investment in every copy of the issue that 

carries your sales message. Obviously some of the 
people who receive the paper are better prospects for 
your goods and services than others. Thus the distribu- 
tion of your advertising, via the publication, becomes 

a No. | factor in the success or failure of your invest- 

ment. To appraise a publication’s advertising value to 

your business therefore it is necessary to have all the 


facts about its circulation. 


Factual information regarding the identity, quality 
and size of business paper audiences is available to 
advertisers in the reports issued by the Audit Bureau of 
Circulations. The Bureau, a cooperative association of 
3300 advertisers, advertising agencies and publishers, 
has established standards for measuring circulations— 
maintains a staff of experienced circulation auditors to 
audit the circulations of publisher members—issues 
the information thus obtained in A.B.C. reports for 
space buyers to use in evaluating, comparing and 
selecting media. 

The audited information in A.B.C, business paper 
reports includes the answers to these questions: How 
much paid circulation? How much unpaid? What do 
subscribers pay? What is their occupation or kind of 
business? Were premiums used as circulation induce- 
ments? How many subscribers renewed? How many 
are in arrears? Where are the subscribers located? 

By using the audited information in A.B.C. reports 
in connection with market facts you can accurately 
judge media for its advertising value to your business. 
This business paper ts a member of the Audit Bureau of 
Circulations. Ask for a copy of our A.B.C. report 
and then study it, 
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Picker Proaress 


CRCO Bean Picker Will 
Be Available in 1955 


Yields with Chisholm-Ryder's New Picker 
Compare Well with Good Hand Picking; 
More Ideal Seed Varieties for Mechanical 
Picking Foreseen in Next 2-3 Years 


PHe Cutsnorm-Ryper mechanical 
bean pi ker, which has been tested 
extensively under actual field condi 
tions for several years, will be avail 
able in limited quantities on a rental 
or outright purchase basis for the 1955 
season, according to an announcement 
by the Chisholm-Ryder Co., Inc., Ni 
agara Falls, N. ¥ 

The company said the picker was 
used mostly during the 1954 season 
for second and third pickings. The 
first picking was by hand. In certain 
instances, first pickings were made 
mechanically. In some areas, labor 
was not available for the first pick 
ing, and also, processors harvested 
the first picking mechanically for out 
right test purposes to determine what 
total yields would be obtained with 
mechanical picking vs. hand picking 

In any case the yields obtained 
by mechanical pi king were just about 
the same as with good hand pi king 
The company said, however, that con 
siderably less yield would be ob 
tained by mechanical first picking 
with present bean varieties, as com 
pared with two or three hand pick 
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ings, or as compared to the first’ o1 
second picking by hand and the se« 
ond or third picking by machine 

For example, if the first hand pick 
ing yielded 2,000 pounds per acre 
the second yielded 1,000 pounds, and 
the third 500 pounds, it is obviou: 
that machine picking would result in 
only a 2,000-pound yield; the first 
picking by hand and the second by 
3,000 pounds 
and the first and second pickings b 


machine would yield 


hand, with the third picking by ma 
chine, would yield 3,500 pounds 
However, company officials point 
ed out that mechanical vs. hand pick 
ing does not concern itself entire] 
with the yield per acre Acquisition 
ind management of hand labor ha 
ilways been a serious headac he to 
the processor and grower 
Cost-wise, the company reported 
that data gathered from 14 grower: 
in 1954 indicate an average cost pet 
pound of beans picked of .0542 cent 
Tests included 23 acres of second 
pickings and 95 acres of third pick 
ings. This cost included all operation 


al costs of direct labor, gasoline, oil 


CRCO MECHANICAL BEAN PICKER: Vine 
lifting arrangement and harvesting cy!- 
inder are shown at left. Rear view (be- 
low) shows bagging mechanism and 
platform. Beans are bagged after pass- 
ing through suction-cleaner arm, where 
foliage and other debris are removed. 
Picker is mounted on an International 
Harvester Super C tractor with modi- 


fied rear-axle housing. 


ind Mreasing repai labor and Tay 
but not the cost of trucking 


ol the beans to the plant 


mg tinne 


It's obvious, the company reported 
that the 


cTreus 


cost per pound would de 
materially as the pounds per 
cre mechanically picked increased 
is in the case of first pickings, and 
when varieties are developed that 
will result in a higher yield at one 
picking. This is because the machin 
must cover the same ground to «a 
complish the relatively small yield of 
a third picking as compared with the 
much higher yield of a second or 
first picking, even with today’s vari 
eties. This exampl is exclusive of 
the machine's cost or rental 


The picker 
in International Harvester Super ¢ 


which is mounted on 


tractor with a modified rear-axle hou 
ing, harvests three-fourths to one 
icre per hour, and picks two rows, 36 
inches apart, at a time. The picker is 
equipped with a standard bagging 
rangement see including 


the attached trailer for carrying full 
hag: 


photos 


; as well as empty bags. Or the 


(Continued on page 82) 





There is ample evidence today that women 
do have preferences in closures . . . prefer- 
ences that influence their choice in the 


buying of vacuum packed foods. That is 
the reason more and more packers are 
turning to the Crown Vacuum Lug Capp. 
They are recognizing that this is the cap 
which has the features consumers want in 
a closure. 


Surveys made by us in four major markets 
show that 75% of women prefer a screw 
type cap... and that they like the Crown 
Vacuum Lug Cap as well or better than 
any other cap of this type. The findings 
of these surveys are constantly being con- 
firmed by the sales experiences of packers 
who have adopted the Crown Vacuum 
Lug Cap. 


IF YOU WOULD LIKE TO KNOW MORE 
ABOUT THESE SURVEYS, phone, wire or 
write for a copy of our new booklet “‘A 
Study of Women’s Likes and Dislikes 
in Closures.’’ From it you'll learn how 
important the cap can be in the mar- 
keting of your vacuum packed pro- 
ducts. Crown Cork & Seal Company, 
Inc., Closure Sales, Baltimore 3, Md. 


* Lady’s Choice and Food- 
craft Pickles are packed by 
lady's Choice Foods, San 
Francisco and Los Angeles. 





women’s preferences in closures 


PICKLES now sealed with Crown Vacuum Lug Caps 


The “Slip Rubber Ring” 
makes this cap a 
REAL VACUUM SEAL 


Although the fast application of 
Crown Vacuum Lug Caps by au- 
tomatic machines is comparative- 
FEV I. ly recent, the caps themselves are 

“aR. time-tested and proved. They 
have been used in vacuum pack- 
ing for many years and have 
shown beyond any measure of 
doubt that they provide safe, de- 
pendable hermetic sealing . . . that 
they protect the freshness, flavor 
and quality of the product from 
the packer’s line until it reaches 
the consumer’s table. 


. “9P 
Z wr 
bieg MLAL IPL Seat 


THE CEM VACUUM LUG CAPPER 
This capping machine applies 
Crown Vacuum Lug Caps fast 
and automatically. It handles a 
wide range of jar sizes and cap 
sizes, Changeover from one size 
to another is simple and quick. 





Picking oranges ing 
a Polk County cit 
rus grove. Fruit is 
hand-picked and 
emptied into wooden 
field boxes, then car 
ried by specially de 
signed “goat truck’ 
to a trailer truck at 
highway 


Aerial view of typical Florida citrus grove, near Winter Haven, Fla 
Lakes shown here are some of Florida’s 30,000. They furnish the 
citrus grower with water for irrigation, and offer some protection 
from cold in winter months 


A Picture Presentation 


‘Production Line’ of Florida's 
Frozen Orange Juice Industry 


FLORIDA S PRODUCTION of trozen orange juice concentrates 


has become a leading segment of the vast food freezing 


iyo tel industry. In 1954, more money was paid to orange grow 
| ate tae 
Pa AT? 


ers and handlers for larger processing packs than in any 
previous year. The present rate of consumption of frozen 
concentrates averages approximately 1 million gallons per 
week 

On these pages, FOOD PACKER illustrates the “pro 
duction line” of frozen concentrates. Here is the story of 
typi al orange-processing operations virtually from tree 


to table 
These photographs showing modern operating proced 


ures, were made in several Florida citrus-processing plants 


Fruit arrives at processing plant within a few hours—or minutes 

after being picked. Trailer trucks unload oranges onto conveyor which 
carries them to be thoroughly washed before further processing. This 
operation is pictured at Florence Villa plant of Florence Foods, Inc 


@ Oranges of all 

sizes go through 
washer before actual 
processing is begun 


Oranges are ex * 
amined for exterior 

blemishes. Grading 
of fruit, required by 
law, is done fre 
quently by federal 
ond state inspectors 
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USDA Inspector © 

Ben Cashman trav 

els from plant to 

plant, checking qual 

ity control. QC tech 

nicians check maturity 
Conveyor belts feed these 18 FMC exiractors. In a few seconds stage of fruits to com 
juice is extracted and channeled on through stainless-steel tubes ply with state law on 
Scene is Lake Wales plant of Florida Citrus Canners Cooperative tiendinaie 


LEFT: Buflovak evaporators, made by Blaw-Knox Co., produce a vac machines are Girdler Corp. Votators, which freeze the juice to a 
uum to “boil off’ water content of orange juice. Extremely high slush state. Then full-strength unevaporated juice is added, and the 
temperature is avoided, to maintain faithful flavor. CENTER: At left is blend is put into cans and frozen solid. RIGHT; Filling and sealing 
a 500-gallon blending tank, made by Mojonnier Bros. Co., which operation. Photos at center and right were photographed at Lake 
chills and blends juice as it comes from evaporators. Frost-topped Wales plant of Florida Citrus Canners Cooperative 


4 Cans of frozen concentrate 

emerge from freezing tunnel at 
left and move to packers at right 
Cartons are glued and sealed on 
a Standard-Knapp unit and con 


veyed to cold storage warehouse 


Cartons are stored on pallets e 


for easy handling. Warehouse 
stopover is brief because of steady 


consumer demand 
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W. W. Adcock Russell Gowans 

W. W. Adcock has been appointed man 
ager of the Fort Smith, Ark., branch 
olfice of Corn Products Sales Co., New 


York 


Russell Gowans was recently elected pres 
ident of Crown Cork & Seal Co., Inc., 
Baltimore; and Charles E, McManus Jr., 
vice-president of the company, was elect 
ed vice-chairman of the board, Other 
appointments in the Can Division: R. 
Stanley Kreps has promoted to 
regional sales manager for the metropoli 
tan New York and New England areas; 
Oliver W. Holmes Kreps as 
New York district sales manager. Rob- 
ert J. Siebert has been named Philadel- 
phia district manager succeeding 
Curtis L. Barnes, who is now a special 
representative, George Mayer has been 
appointed sales representative in the 
New York district office 


been 


replaces 


sales 


The entire Philippine Island sugar indus- 
try, through the Philippine Sugar Insti- 
tute, recently announced its intention of 
becoming a regular Sugar 
Association, Inc. 


member of 


Eugene E. Rhodes, assistant treasurer of 
A. E. Staley Manufacturing Co., Decatur 
il has been assigned as ac ting manager 
of the soybean division 


Chain Belt Co., 


nounced = the 


Milwaukee, has an 
promotion of Bernard 
Schneider to chief engineer for the con 
veyor equipment section 

New officers of the Preserve, Maraschino 
Cherry and Glace Fruit Section of the 
Canners League of California, San Fran 
cisco, are: A. H. Blount, Tea Garden 
Products Co., San Leandro, chairman 
(re-elected); Enzio Canova, Treasure Is- 
land Food Products, Hayward, vice-chair 
and Robert J. Marsh, 


man (re-elected) 
secretary 


H, B. Fuller Co., St. Paul, has appointed 
Frederick A. Hipp sales representative in 
the Buffalo Walter Beanblossom 
has joined the company as technical di 
rector of the Buffalo plant 


urea 


General Mills, Inc., Minneapolis, report 
ed a net income of $5,613,000 for the 
first six months of its fiscal year in 1954 
Sales for the period totaled $263,784,841. 
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People and Plants 


(Continued) 


Hans Erlanger, vice-president and gen 
eral sales manager of Hunt Foods, Inc., 
has been elected to the company’s board 
named to the board’s 
executive committee. The company also 
promotion of William 
Smith to manager of the California field 
department 


of directors and 


announced the 


Robert A. Miller has become assistant 
manager of the Lockport, N. Y., plant of 
Cryovac, Dewey and Almy Chemical Co., 
Division of W. R. Grace & Co. 


W. C. Arkell has been elected chairman 
of the board of Beech-Nut Packing Co., 
Canajoharie, N. Y., following the retire- 
ment of Edward W. Shineman Sr. Two 
promotions in the company’s food labor- 
Michael 
Kubovciak was named head of the bac- 
Wendell F. 
Phillips was appointed to head the food 
chemistry laboratory 


atory also have been announced 


teriology laboratory, and 


Krier Preserving Co. of Belgium and Ran 
dom Lake, Wis., has appointed the fol- 
lowing brokers: Edgar F. Scholand Co., 
160 Van Rensselaer St., Buffalo 10; 
Raley-Anderson Co., 2020 Walnut St., 
Kansas City 8, Mo.; Joe T, Lindsey Co., 
623 E. Second St., Little Rock; Stuebe 
Brokerage Co., P. O, Box 5338, Indianap- 
olis 4; R. E. Franklin Brokerage Co., 
306 E. Main St., Jackson, Tenn.; and 
Guyon Brokerage Co., P. O. Box 295, 
West DePere, Wis 


Charles G. Schlorer, 
Anna Schlorer Smith, 
announced the sale of Mrs. Schlorer’s, 
Inc., Philadelphia. New heads of the 
firm are William H. and E. Donald 
Burns, owners of the Atlantic Syrup Re- 
fining Corp. 


president, and 
treasurer, have 


Hazel-Atlas Glass Co., Wheeling, W. Va., 
has opened a new district sales office 
located in the Johnston Bldg Char 
lotte, N. C, Cecil W. Fulkerson has been 
appointed district sales manager at that 


offic c 


National Preservers Association has an 
nounced the following new memberships 
Golden Kettle Syrup & Preserve Co., 
112 Roosevelt Ave., San Antonio 10; 
Pan-Am Food Products, 4628 N. W. 36th 
Ave., Miami; Mary Ellen’s, Inc., 2323 
ith St., Berkeley 10, Calif.; St. Joseph 
Foods, Inc., 625 S. 7th St., St. Joseph 
24, Mo.; Refrigeradora Del Centro, S. A., 
Av. Juarez 64-610, Mexico, D. F.; and 
Vie-Del Grape Products Co., 2808 E 
Nebraska Ave., Fresno 55, Calif 
S&W Fine Foods, Inc., San 
has begun construction of a $2 million 
plant in the Visitacion Valley sector of 
the city 


Francis« 0, 


Diamond Alkali Co., Cleveland, has pro 
moted C., W. Turner to manager of spe 
cialty sales 


J. P. Bradshaw W. C. Loeffel 


Joseph P. Bradshaw has been named a 
district sales manager in the western re 
gion for the Industrial Truck Division 
Clark Equipment Co., Battle Creek 
Mich. His headquarters will be in San 
Francisco 


A new Swift & Co. adhesive plant has 
Dallas, with W. C., 


been opened in 


Loeffel as manager 


Pillsbury Mills, Inc., Minneapolis, report 
ed net sales of $164,901,000 and net 
earnings of $2,747,000 for the six months 
ended November 30, 1954 


A. N. Meyer, president of Fredonia 
Canned Foods, Inc., announced that the 
company has sold its plant at Fredonia 
Wis., to Essential Chemicals Co., Mil 
waukee, and will discontinue its canning 
operations. The purchaser is expected to 
take possession of factory premises about 
March 15 and convert the property to 
the manufacture of chemical products 


general 
agement and central warehousing divi 
sion of Super Market Institute has been 
approved by the institute’s board of di 


rectors 


Establishment of a new man 


American Can Co., New York, is among 
379 American and Canadian firms that 
received a Certificate of Management 
Excellence for 1954, awarded by the 
American Institute of Management. 


Louis L. Libby Food Products, Inc., 
Long Island City, N. Y., packer of Red L 
frozen foods, has appointed two new 
brokers in Florida: T. W. Holt & Co., 
Jacksonville, and Apte Brokerage Co., 
Miami 


American Can Co. has announced the 
creation of a purchasing department in 
its Atlantic division with headquarters 
in New York. Warren V. Duke was 
named manager of the new department, 
and Charles A, Schults assistant manager 


Charles F. Theobald has been appointed 
general traffic manager of Robert Gair 
Co., Inc., New York 


National Grape Co-operative Association, 
Inec., has accumulated 60% of the $15 
million it needs to exercise its option to 
acquire the plants and equipment of the 
Welch Grape Juice Co., Inc. 
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Sufficient osmotic pressure is the key to keeping 
natural flavor in the fruit and Cerefbse” brand 
dextrose is the key to safe osmotig pressure 
unmarred by over-sweet preserving syrups. 


By using Cerelose brand dextrose in‘ gppro- 


priate amounts with other sugars, yoy can 


obtain a solution with a solid’s content 3l per- ; 
’ 
cent higher than a corresponding solution with ; hn 


ordinary sugar alone. i 
oe \ dextrose 


For better flavor...for more natural color, 
for improved shape and appearance of youry 
canned fruits, be sure to add Cerelose to your \ 
preserving syrups. Our technical men will be ‘ 
glad to show you how. Write to us... we'll 
come to you. 
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. .. and Tailor-Made Packaging 


During Colonial times, strings of dried corn hung over practically 
every fireplace. Dried corn has the makings of good eating, but 
we doubt if the modern homemaker would enjoy the husking, 
shelling and grinding necessary to serve it. 

It is so much easier for her to drop into the nearest food store 
and take her choice of canned « ream-style corn, whole-kernel corn, 
corn on the cob—not to mention corn chowder, tamales and succo 
tash, Tailor-made packaging has made it possible to have corn in 
a wide variety of forms, any time at all. 

Because so much of America’s corn is now packed in Conti 
nental packages, our scientists have paid particular attention to 
developing better processing methods and containers for it. Their 
work has helped make packaged corn delicious, nutritious, and 


one of the best food values you can buy. 


Talior-made packaging tor almost everything 


With a host of materials to work with, and fifty years of experience 
at our command, Continental is prepared to give you tailor-made 


package service for nearly any product you can name 


CONTINENTAL CAN COMPANY 


New York 17, N. Y., and Montreal, Canade 


er ving « Irdustry bean ng / mehica 





CONTINENTAL CAN COMPANY 
. Sy Years of Sailor Made S tuckiny ing 











URSCHEL Model F Dicer 












STRIPPER 


CIRCLE KNIFE. > ae 
SPINDLE ti 


CROSSCUT KNIFE 
SPINDLE 


SLICING 
GATE 


J 


peer \\ SLICING KNIFE 1 
PADDLE \ 

SLICING KNIFE ~ 
HOLDER 


“inside story” 


of the High Speed Model ‘F’ 


NEW, PLANT-PROVED OPERATING PRINCIPLE 


As illustrated above, the product to be diced 

is fed first to the inside of a slicing shell, where 
it is then rotated by an impeller at high speed 
Centrifugal force causes product to slide around 
the inside surface of slicing shell. As product 
approaches top of this shell it slides over an 
adjustable slicing gate which controls slice . 
thickness. Slicing knife is at top of slicing shell. 
At the instant of slice, cross cut knives ride 
down, cutting slice crosswise into strips, or 
french fry cuts. These knives throw the product 
into the revolving circular knives that cut 

the strips into cubes. 


This new cutting principle has many advan- 
tages over previous methods. When slicing any 
product with a knife, the product tends to crack 
parallel with the knife’s edge, particularly in 
brittle, root vegetables. In the Model F, product 
cracking is overcome by cutting parallel with 
the strains set up, thus eliminating strains 

and the resultant cracking. 


Product damage is eliminated by moving the 
product in a straight line from the time the first 
cut is made until the last cut is made, which 
reduces impact and crushing, and makes 
possible the high operating speed and quality 
of cut produced. 
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for perfect %” cubes 






on Carrots, Potatoes, 
Beets, Onions, Turnips, 
Mushrooms, Cabbage, Pickles; 
on Pineapple, Apples 
and other Fruit. 
Also perfect 34" 
French Fry Potato Cuts. 
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FACTS: 


CHIP LOSS—up to two-thirds reduction in 
chip loss. 
CAPACITY —enormous. Example — white 
potatoes up to 9 tons per hour. 
DESIGN —unit swings open quickly for 
cleaning, adjustment, inspection 
or repair. 
SIZE —takes only 15 sq. ft. of 
floor space. 
CONSTRUCTION--ruggedly built, depend- 
able, plant-proved unit, 
with low maintenance cost. 


aetna: Medel F and other key cost-cutting units at Urschel 
, National Conners Show Feb. 19-23, 1955, Chicago 
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Exhibitors at the 1955 National Canners Convention 


Exhibitor 


A-B-C Packaging Machine Corp. 54 
Ace Specialty Manufacturing Co. 33 
Acme Steel Co. 125 
Addressograph-Multigraph Corp. 103 
Algene Marking Equipment Co. 108 
Aluminum Company of America 45 
The Aluminum Cooking Utensil Co. 50 
American Can Co. 208 


Amerio Contact Plate Freezers, 
Inc. 101 


The Max Ams Machine Co. 119 
Anchor Hocking Glass Corp. 225 
Angelus Sanitary Can Machine Co. 2 
Armstrong Cork Co. 234 
Aseptic-Thermo Indicator Co. 246 
Ashworth Bros. 217 
Associated Seed Growers, Inc. 238 
Atlanta Paper Co. 109 
Audubon Wire Cloth Corp. 224 


Baldwin-Lima-Hamilton Corp. 
Ball Brothers Co. 

The Barker Co. 

W. F. & John Barnes Co. 
Barry-Wehmiller Machinery Co. 
Basic Vegetable Products, Inc. 
Berlin Chapman Co 

Berry Canvas Goods, Inc. 

E. W. Bliss Co. 

Brockway Glass Co., Inc. 
Brooks Chemicals, Inc. 

Burt Machine Co. 


California Vegetable 
Concentrates, Inc. 


The Cambridge Wire Cloth Co 
The Canner Publishing Co. 
Canners’ Machinery, Ltd. 

The Canning Trade 
CESCO 

Chain Belt Co. 

Cherry-Burrell Corp. 
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Exhibitor 


Chisholm-Ryder Co. 
Chisholm-Ryder Co. of Pa 
C.1.T. Corp. 

Container Corp. of America 
Continental Can Co 

Corn Products Sales Co. 
Corneli Seed Co 
Crites-Moscow Growers, Inc. 


Crown Cork & Seal Co., 


Can Division 
Crown Cork & Seal Co. 


Darworth, Inc 

Dewey & Almy Chemical Co 
Diagraph-Bradley, Inc. 
Diamond Crystal Salt Co 
The Diversey Corp. 
Dixie-Way Machine Co 
Dodge & Olcott, Inc 


Dougias-Guardian Warehouse 
Corp. 


Dudley Machinery Co 


Economic Machinery Co 
Electric Sorting Machine Co 
Elgin Manufacturing Co. 


Fawick Airflex Div., 
Federal Fawick Corp. 


J. L. Ferguson Co 

A. T. Ferrell & Co. 
Ferry-Morse Seed Co. 

The Filler Machine Co., Inc 
Fiske Brothers Refining Co. 
The W. J. Fitzpatrick Co 
Flexible Steel Lacing Co 


Food Engineering 


Food Machinery & Chemical Corp. 
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Gallatin Valley Seed Co 
General Electric Co. 


22 
53 
127 
209 
55 
115 
34 
102 
223 
] 
245 


230 
117 


Exhibitor 


The Griffith Laboratories 


Groen Manufacturing Co 


Frank Hamachek Machine Co 
Hamilton Copper & Brass Works 
Hazel-Atlas Glass Co 

The Heekin Can Co 

Horix Manufacturing Co 
Huntley Manufacturing Co 

The Huron Milling Co 


International Minerals & 
Chemical Corp 


International Salt Co., Inc 


R. A. Jones & Co 


Kieckhefer Container Co 


F. H. Langsenkamp Co 
Lee Metal Products Co., Inc. 
Link-Belt Co 


Manitowoc Engineering Corp 
Marsh Stencil Machine Co. 
Metal Glass Products Co 
Metro Glass Co., Inc 
Michael-Leonard Co 
Mojonnier Bros. Co. 
Morrison Bros. Seed Co 
Morten Salt Co 

National Can Corp 
National Container Corp 
National Starch Products, Inc 
New Jersey Machine Corp 
Northrup, King & Co 


Oakite Products, Inc 
Geo. J Olney 


Owens-lllinois Glass Co 


(Please turn the page) 
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you can help control yields 


“2, 


TREATED SEED 


used here 


PROTECT VALUABLE SEED 


from insects and diseases 


You can be surer of good yields from contracted | 

acreage by supplying seed treated with Du Pont Fl wer » 
Combination Seed Protectants ... and recommend- sous yp” 
ing them for grower use. Crops get double protec- 

tion .. . from insects and diseases . . . with combina- 

tions of “‘Arasan” disinfectant and insecticides. The 

help* —_, t 

investment in seed is high; the cost of protection is wit produce 
low. Be sure all your bean, pea and corn acreage is 


planted with treated seed. 


816. u. 5. pat. OFF 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 
i 
FEBRUARY, 1955 





Production Lines 


New methods « New research 


Magnet Protects Machines, 

laterstate Wash 
Me producer of 
frozen french fried potatoes, has dis 


Frozen Foods 


burn, large-scale 
covered a foolproof way to prevent 
stray nuts, bolts trimming knives, etc 

with its high 
Installed in the 
a point just ahead 


from playing havo 
speed circular knives 
production line at 
non-electric 

efficiently 


separates all 


of the circular knives, a 


permanent plate magnet 


and automatically iron 
contamination before it can reach the 


knive 5 


Corn Starch, Syrup, Sugar 
Show Per-Capita Increases 


Per-capita use of corn starch, corn 


refined (dex 
1954 
the period 1935-39, according to data 
released by the U.S 
Avriculture at its 

in Washington 


broader 


syrup and Corl Stiga 


trose) im was greater than in 


Department of 
recent “Outlook 
Conference’ 


The 


products of corn has occurred despite 


acceptance of these 
decline in 
in food, the 
Corn Industries Research Foundation 


a nationwide per-capita 


the use of carbohydrates 


points out 


Beet Standards Revised 


An amendment changing minimum 
drained weight recommendations and 
beets in No 


announce d by 


count of whole size 


containers has been 
the U.S 
Also 
are provided for the 8-ounce and No 
303 size cans and for No 


ettective 


Department of Agriculture 


count ranges for whole beets 


2-1/2 size 
These change Ss are be b 


1955 


jars 
ruary 4, 


64 


x 


Products from Stray tron 


The magnetic separator employed 
by Taterstate is a product of Eriez 
Manufacturing Co., Erie, Pa 


stallation consists of a single unit, 18 


inches wide powered by permanent 


Alnico \ Che 


non-magnet 


magnetic elements of 


unit is insulated with 


stainless steel which prevents sur 
rounding steel areas from becoming 
magnetized; it is hinged to facilitate 
speedy removal of tramp 


iron accu 


mulations 


Spinach Acreage Up Slightly 


According to the 
Board, USDA, the 
‘ urly spring 


( rop 
1955 


acreage ot 


teporting 
winter and 
spinach for 
Texas and California is 
expected to total 12,600 acres. Such 
would be 1% than 


yeat 


processing in 


an acreage 
the 12,500 planted last 
but 20% below the 1944-53 
of 15,800 acres planted 


more 
acres 


average 


Diamond Alkali to Open 
Radiation Research Lab 


radiation re 
Alkali 


Painesville 


Plans to install a new 


search laboratory in Diamond 


Co.'s research center at 
Ohio, have been 
4. W. Meyer 


researe h 


announced by Dr 
director of exploratory 


latest 
expanding 


the 
steadily 


{epresenting step in 


Diamond's pro 


gram devoted to basic and applied 
research Gn new products and proc 
the 


scheduled for completion and opera 


eSSES new laboratory facility is 


tion by mid-February 


Use of Whole Cranberries 
Possible with New Process 


Excellent 


candy 


brand 
is show nh by 


promise as a new 


ingredient Cran 
whole preserved 
cranberries which retain their natural 
color and flavor. The 
new ingredient has been made pos 
sible by a special process invented 
by Kenneth G. Weckel, professor of 
dairy and food industries at the Uni 
versity of Wisconsin, 


sweets sweetened 


characteristic 


The initial use of Cransweets in a 
cordialed proven highly 
successful, and new data are rapidly 
being assembled as other firms ex 
periment to discover formulas that 
take the best advantage of the Cran- 
sweet and texture. The 
process utilize fresh and frozen 
berries equally well, making possible 
year-around utiliza 
tion. 


candy has 


flavor new 


can 
production and 


Cransweets are presently being pro 
duced under license by Cranberry 
Products, Inc., Eagle River, Wis 


Lower Hazard Ratings 
For Aldrin, Dieldrin 


As a direct consequence of the safe- 
use record established by aldrin and 
dieldrin, the Pesticides Regulation 
Section of the U. S. Department of 
Agriculture now permits lower hazard 
classifications for products containing 
these compounds. The lower hazard 
classifications milder warning 
and precautionary statements on prod 
uct labels. 


permit 


1O% 
which include 


Products containing through 


59° aldrin or dieldrin 


most commercial formulations, are 
now placed in a lower hazard cate 
which requires the mild signal 
Another 
the 


warning 


gory 
word “Warning” on the label 
the 
“Hazardous” in 


substitution of 
the 


orn 
Poisonous, 


relaxation is 
term 
statement for 

Aldrin and dieldrin products below 
10%, which 
granular 


include most dust and 


formulations, may now be 


labeled with even milder statements 
i.e., “Warning” may be replaced by 


the simple word “Caution.” 


N. Y. Station Tests Suggest 
Proper Grape Vine Spacing 


Concord vines spaced eight 
feet feet 
gave the highest net return per dol 
at the 
Fredonia vineyard laboratory of the 
New York State Experiment Station 
N. ¥ 


vines to the acre 


grape 


apart in rows eight apart 


lar invested, as shown in tests 


Geneva This means about 700 


Similar spacing experiments made 
at Naples, N. ¥ 


A summary of 


gave similar results 
the 
recent 
“Farm 


two tests is pre 


the Sta 


Research.” 


sented in a issue of 


tion’s magazine, 
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; <> 
CUT HOEING COSTS 


in beans, canning corn and peas 


Premerge keeps annual grass and weeds down... reduces 


need for early cultivation... boosts crop vield 


os 


a 


Pre-emergence treatment lets you “hoe” your crop the da u plan Post-emergence application of Premerge to peas (shown) and other 


it! Shown is application of Premerge to corn with spraying equipment deep-planted ee is a low-cost, eflective practice cleaner peas 
i r 


mounted on corn planter go to market and canne 


Premerge’ can cul your weed control costs as much 
as 75°) in lima beans, field beans, snap beans, can 
ning corn and peas. A single application gives good 
weed and annual grass control for six weeks on 
longer—eliminates one to three cultivations and 
saves many days ol time and labor Also, erop roots 
vrow better in soil not “packed” by cultivation 


machinery, and young plants are not disturbed. 


Premerge is the dependable dinitro weed killer used 
in both pre-emergence ind post-emergence treatment 
of several large-seeded deep-planted crops. It is 
especially valuable for “in-the-row” weed control 
and is effective even during seasons of high rainfall 
when cultivation cannot be idequate and weed 
growth is fast. Ask your supplier for Premerge—use 
it on your vegetable acreage this year to keep 
cultivating costs down. THE DOW CHEMICAL COMPANY, 
Agricultural Chemical Sales Department, Midland, 
Michigan 


Compare red kidney beans growing in Premerge-treated rows (right 
with extensive growth of weeds in the untreated check strip (left) 


you can depend on DOW AGRICULTURAL CHEMIC iLSs 
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Freezing News 


Promotion « Selling « Research 


Little Bo-Pizzas Package 
Features Cartoon Figurine 


“Miss Little Bo-Pizza” appears as 
a cartoon figurine on the newly de 
signed package put out by Petite 
Foods Corp., Brooklyn, N. Y. The 
eye-catching impact of this trade 
mark figurine is geared to excite im 
mediate shopper attention because it 
stimulates ultra-high remembrance 
value and brand recognition. The 
newly designed package also features 
three vital factors in frozen-food de 
sign: (1) a taste-tempting reproduc 
tion with the pizzas shown in actual 
size; (2) detailed easy-to-read heat 
ing and serving instructions; and (3) 
minimum space requirement. Eight 
individual pizzas come in each pack 
age, packed 24 to a carton 


Frozen Cut Corn Pack 
Shows Sharp Reduction 


The 1954 pack of frozen cut corn 
declined to 77,922,473 pounds, ac 
cording to a preliminary tabulation 
prepared by the National Association 
of Frozen Food Packers, This total 
represented a 26% reduction from 
the record pack of nearly 105 million 


pounds put up in 1953 


Retail sizes in 1954 accounted for 
about the same percentage of the 
total pack as they did in 1953 (42%) 
but small institutional sizes showed a 
sharp decline in importance—22% of 
the total in 1953 vs, 12% this year 
Meanwhile, the bulk pack advanced 
from 36% of the total in 1953 to 
15% this year. However, repacking 
operations subsequent to completion 
of the pack may alter the picture 
somewhat so that the shift in the 
pattern of container-size usage may 
not be as significant as it now appears 
to be. 


Agency Named to Handle 
Red L Promotion Program 


Hilton & Riggio, Inc., New York 
advertising agency, has been appoint 
ed to handle a record advertising 
and promotion campaign for Red L 
precooked frozen foods. The increased 
Red L advertising program will fea 
ture large-space newspaper ads sup 
plemented by radio advertising in 
selected markets. 

Red L products are packed by 
Louis L. Libby Food Products, Inc 
Long Island City, N. Y. 


Sunkist Researchers Develop 
Dehydrated Culture Medium 


Using low temperature techniques 
researchers at Sunkist Growers, Los 
Angeles, Calif., have created a de 
hydrated culture medium containing 
orange juice serum. This medium 
known as Orange Serum Agar, fur 
nishes essential vitamins and other 
organic growth factors necessary for 
the development of bacterial strains 
ordinarily difficult to cultivate, 

The culture medium is supplement 
ed with factors from yeast and animal 
protein and carefully dried, using 
blood-plasma equipment. The dehy- 
drated product is protected in the 
package through the use of an in- 
package dessicant. 


improved Package Designed 
For Trade Winds Shrimp 


The Trade Winds Co., Thunder 


bolt, Ga., has introduced its rede 


signed consumer package for fresh 
frozen fantail shrimp. 

Top and side panels show a beauti 
ful full-color reproduction of golden- 
fried shrimp. Reinforcing the Trade 
Winds quality 
Housekeeping seal, which appears on 
the face of the package. 

The new package design provides 
complete cooking instructions for both 
deep-fat and pan frying. An adequate 
price panel is prominently displayed 
on the face of the package. 


story is the Good 


Revised Standards Proposed 
For Frozen Strawberries 


The U. S. Department of Agricul 
ture has announced a new proposal 
for the revision of standards for 
grades of frozen strawberries. A pre- 
vious proposal was published in the 
Federal Register of January 28, 1954 
and withdrawn to permit further 
study by both the Department and 
industry. 

In addition to the former grade 
designations (U, S. Grade A or U. S 
Fancy, U. S. Grade B or U. S. Choice 
and Substandard) an additional 
grade, U. S. Grade C or U. S. Stand 
ard, has been incorporated, Quality 
requirements, as in the previous 
standards, classify the product on the 
basis of color, defects, and character 


or 


New Refrigerator Door 
Operates Automatically 


A new electrically-operated auto 
matic refrigerator door, especially de 
signed for all types of cold storage 
has been announced by Clark Door 
Co., 504 Hunterdon St., Newark, N. J 

Fiberglas insulation of recommend 
ed thickness is used in the door 
sections. Temperature interchange is 
further minimized by specially de 
signed rubber sealing gaskets 
open or close in 3 or 4 seconds int 
normal-size openings—averaging less 
than 10 seconds for the passage of 
lift trucks 


Doors 
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This picture was taken 
on the third picking in 


a Michigan seed field 


PROVED 


HIGHEST YIELDING TOMATO 


... first in competitive trials all over 


the country. 


+++now in commercial production cover- 
ing thousands of acres. 


BIG YIELDS ...up to 25 tons per acre in the mid- A SURE CROPPER ...sets and makes 


a crop Te- 
west. gardless of the weather. 


EASY TO PICK...because there is more fruit REMARKABLY FREE from cracking and blossom end 
and less vine, though foliage gives rot, even under very unfavorable 

‘onditions 

GOOD PROTECTION against sunburn ee 
SUPERBLY UNIFORM fruit of deep scarlet, with 


TRUE EARLINESS appealing flavor. 


Urbana was selected and introduced by Corneli, from breeding ma- 
terial developed by Prof. W. A. Huelsen of the University of [Illinois 


. QUALITY SEEDS GET YOUR SUPPLY OF URBANA NOW! 


FOR OVER A CENTURY 


CORNELI SEED COMPANY 


BREEDERS and GROWERS of PROCESSORS of 
Vegetable Seed F Lawn Seed 
Hybrid Corn Field Seed 


SAINT LOUIS 2, MISSOURI 


FEBRUARY, 1955 





Canners’ Acreage 


NEAT ROWS OF FIELD TOOLS are lined up in front of Oconomowoc Canning Co.'s repair 
and maintenance unit at DeForest, Wis., on a snowy December day, awaiting repairs. 


Oconomowoc Canning Company Saves Many Ways with Its 


Storage and Repair Unit 


By BILL SCHAAL, Editor 


\ BIG SUPPLY DEPOT AND STORAGI 


and re pair unit located in the center 
of the company growing area, is Ocon 
omowoc Canning Co.s answer to one 


of the 


Canners 


major plagues ot all seasonal 

expensive and time-consum 
mie fie ld machinery breakdowns dua 
ng the busy operating season 

This well-known midwestern cannes 
of faney foods, with headquarters for 
its seven canneries at Oconomowor 
Wis., has found that organized and 
systematic attention to machinery dur 
ing the winter months pays handsome 
dividends by decreasing “down time 
during the summer months. Moreover 
harvesting efficiency resulting from 
smoothly operating field tools bette: 
enables the company to get the prod 
uct in the can at the right time. This 
of course, is an important quality 
factor 

Oconomowoe'’s multi purpose stor 
situated at De 
Forest, a few miles north of Madison 


services the nearly 700 pieces of field 


age and repair unit 


machinery used at four of the com 
pany’s canneries. These plants are 
located at Waunakes Sun 
Poynette, and Cobb 


The unit carries a $50,000 inven 


Prairic 


tory of new and reconditioned parts 
in neatly catalogued storage bins, and 
has facilities for overhauling or re 
building any piece 


of field equip 


L. J. WEIX 


President and General Manager, 
Oconomowoc Canning Company 


ment. During the packing season the 
modern building, built by the govern 
ment during World War I and used 
for making rope, also houses up to 
200,000 cases of canned vegetables 
and serves as an additional labeling 
and shipping point for the company 

At one time or another during the 
winter months, the company’s field 
machinery, from cultivators to corn 
pickers and stationary pea viners, is 


brought to DeForest and completely 


At DeForest, Wisconsin 


disassembled. After a thorough inspec 


tion for broken or worn parts, new 
parts are added whe revel necessa#©ry 
other parts may be strengthened by 
welding on extra metal at weak points 
Then the piece of equipment is re 
throughout 
painted, tested, and finally approved 
for operation the following season 


assembled, lubricated 


This centralized, “one-stop” depot 
is praised highly by Oconomowoc of 
including Walter W. Schultz 


maintenance supervisor and ¢ J 


ficials 


‘Cy” Blaska, assistant production man 
auger 

“Under this system, we keep oul 
machinery in tip-top condition,” Mi 
Schultz says. “The company is noted 
for packing fancy products. To do this 
consistently requires hair-trigger tim 
ing of all packing operations. We 
simply can’t afford to have machinery 
breakdowns handling 
perishable Moreovei 
when a machine breaks down, people 
stop working, and this runs up your 
costs.” 

“Before we 
in 1947 and converted it into a repal 


when were 


vegetables. 


acquired this building 


depot, our equipment was being re 
paired at individual plants 
a haphazard fashion, and we had no 


often in 


FOOD PACKER 





Walter W. Schultz (left) and C. J. Blaska check 


in supply room. Card inventories are maintained on all parts 


When 


eliminating 


and supply is replenished as necessary 


curs, part is always on hand, thus 


control over these 
Mr. Blaska 
maintain 


like the 


garage and can 


accurate repall 


operations out 


“Now 


rec ords 


pomts 


we accurate repall 


just modern auto 


mobile determine 
instantly the operating status ot am 
piece of field equipment,” he goes on 
“Another advantage the unit 
Mr. Blaska states, “is 
can keep good men year around 
25 full-time field men and mechani 
that work at DeForest 
capable of renovating equipment but 


they also label and ship canned food 


all the 


Oconomowoc 


pro 
that we 
Phe 


vides 


not only are 


They are busy time 

Other 
highly enthusiastic 
“From the tandpoint ot cost 
Herbert Warner 


pany comptroller 


officials are 
over operation it 
the unit 
and effic enicy com 
says, “it has meant 


considerable savings in operating 


costs 
No repair problem is too great for 
the DeForest staff. Tractors are 


oiven 


complete overhauls, and corn pi ker 


used ind 


that is hard 


requires careful maintenance—can_ be 


equipment 


One of Oconomowoc’'s 
Here 
painted, 


stationary viners gets a 


DeForest unit beaters are replaced 


being 
like 


hauled, and will look new when 


| nn 


parts 


breakdown oc 


costly 


records Part of huge bin storage for parts in the supply room. Parts are cata 


machine 


$50,000 


logued according to manufacturer and and are instantly avail 


able. Running inventories are kept on supply of repair parts 


delays 
mace virtually is good is new 
Stationary 


ted 


viners are torn down 


vood parts ire replaced vith 
metal be 
then 


painted 


iters 
the 


either wood or 
Vitiet 


Ocono 


repaired or replaced 
nbled and 
anning Co 
appe 
Most of the 
trom new equipment when they 
DeForest 

The 


serviced 


Is tea { 
mowoc ¢ prides itself on 


the 


ment 


irance of its 
tools cant be 


highway equip 
told 


leave 


nent is bein 
DeForest thi 
10 drills 1 
green-crop harvester 27 loader: 

0 land 


follow Ing 
by the 
‘0 tractor 


equip 
unit at 


vinter 


corn planters; 20 dise harrows 


plow 170 rubber tired wiaidgot | ) 


25 corm picker 0) mow 


mosth 


( ulti ator 


| > units used 


ry ‘ @ x 162 vinetr 

pea vine ind ) ini end Geel 
During the canning eason twe tary knif 
hifts of mechanics are Phe 

broken equipm 


unit 


powel! 


tlectric-welded into ro 
ker 


the 


shaft 


@ on a corn pik Oconomowoc buys 
knife 


asse nbly 


on duts shaft and welds it into instead of 


entire knife thereby 


| it buying new 


ring non-critical 
cost of a 


knife 


repairs 


saving at least three-fourths of the 
i 


to the for and oO 


prepared to go right to the field 


re pa i 
reconditioned 


for 


Supply of 
hand 


new assembly 


semblies is kept on 


quick 


i 


luring harvest 


Continued on page 80) 


A hole in 
also 
DeForest 


face the Here a wheel replaced in a tractor the 


Viner 


it leaves 


lifting at rear bearing is 
caused by w 


No 


crankcase 


look like 


be 


the 


will over xn gears dropping down is repaired to 


shop new job is too tough for the mechanics 








Here's What You'll See . 





At the Convention 


A preview of some of the new machinery and 


supplies you'll see on exhibit. Watch for them! 





F. H. Langsenkamp Co. 


At Booth 100 in the Convention 
Hall foyer, F. H. Langsenkamp Co 
Indianapolis, will display its extensive 
line of modern, high-speed canning 
following 
units; Indiana E-Z Adjust Tomato 
Pulper; Indiana Brush Finisher; In 
diana Junior Pulpes 16-ton Hot 
Break tint Kook-More 


Koils }-way valve; juice strainer 


machinery including the 


boxe lusive 


Burgee Automatic Can Opener; Bur 
gee Automatic Can Crusher 
In addition, a new Langsenkamp 
product—the 580-gallon Inconel Tank 
will be introduced 


Oakite Products, Inc. 


Oakite Rustripper, a new alkaline 
material that removes rust at the same 
time as it removes soils, will be fea 
tured by Oakite Products, Inc., New 
York, at Booth 114, North Machinery 
Hall, Chief advantage of the new 
material is that it eliminates the need 
for separate cleaning, paint stripping, 
and rust removing operations, and 
consequently saves space handling 
water, and material 

Other products which will be fea 
tured are Oakite Highlite, a new 
acidic abrasive cleaner designed for 
brightening stainless steel and copper 
surfaces; Oakite General Cleaner, an 
all-purpose material which may be 
used by hand, in soak tank, washing 
machine, or in steam or hot spray 
cleaning equipment; Oakite sanitizing 
materials; and Oakite descaling and 
rust preventing processes. Specially 


70 


developed Oakite cleaning equipment 
will also be exhibited 

Ken ( fucker, manager of the 
Food Industries Division, will be in 
charge of the booth. Others in attend 
ance will include R,. A. Davis, O. W 
Nealy, F J McNally, 1 A. Rink, and 
©. Harding 





Food Machinery & 
Chemical Corp. 


Food Machinery and Chemical 
Corp.’s display at Booth | will be in 
keeping with the general “Futurama” 
theme of the convention as evidenced 
by the new and improved models of 
food equipment it will display. 

FMC will exhibit the improved 
Model 3A Corn Cutter featuring a 
new precision gauging mechanism and 
cutting head that provide greater 
product yield while reducing main 
tenance and operating costs. A new 
high-speed syruper will be shown to 
the trade for the first time. Another 
innovation to be displayed is the 
FMC French Style Bean Slicer 

Representatives who will be in at 
tendance include B. C. Carter, execu 
tive vice-president in charge of 
machinery divisions; C. K. Wilson, 
vice-president and manager of the 
Canning Machinery Division; P. C. 
Wilbur, vice-president and _ director 
of development for the Canning Ma- 
chinery Division; and Harold L. Link, 
operations and sales manager of Can- 
ning Machinery Division’s eastern op- 
eration at Hoopeston, III 


Diamond Crystal Salt Co. 


A new mechanical bulk salt dis 
penser will be exhibited by Diamond 
Crystal Salt Co., St. Clair, Mich., and 
Akron, Ohio, at Booth 16, South Ma 
chinery Hall. This machine will pro 
vide a safe, sure, and economical 
method for salting quality food prod 
ucts in the cans. The dispenser has 
a device (patent pending) making 
possible the accurate depositing of 
Diamond Crystal Alberger flake salt 
recommended for canning 


Economic Machinery Co. 


Economic Machinery Co., Worces 
ter, Mass., division of Geo. J. Meyer 
Manufacturing Co., will exhibit a 
World “Turret” Labeler in actual oper- 
ation on catsup bottles at Booth 31 
South Machinery Hall. The Turret 
Labeler was selected for demonstra 
tion because of its special adaptabil- 
ity to a wide variety of labeling 
applications on glasspacked foods. 

In attendance at the World Label 
er booth will be James F. Parsons 


N. Meyer 


sales manager; George L. 


Jr., plant manager; H. N. Johnson 
Robert Geiger; Arthur 
and S. Strom, 


Frykholm 





Dudley Machinery Corp. 


At Booth 13, South Machinery Hall, 
Dudley Machinery Corp. will feature 
its new remote-control, waterproof, 
electronic switch. Manufactured in a 
small, compact unit, this switch auto- 
matically cuts off power when stop- 
page occurs at any point, thus 
preventing jams and back-ups. Line 
low is resumed automatically when 
the trouble spot clears, since elec- 
tronic impulses control motor starters 
at all vital points. 

The switch principle, which is also 
convertible as an electronic counter, 
may be mounted a considerable dis- 
tance from the line. It is available 
with metal or non-conductive rein- 
forced fiberglass cases. 


(Continued on page 74) 
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THE HYBRID SWEET CORN 
THAT HAS EM ALL TALKING 


ForeMost ¥-1 (F-M Cross) 


We cannot remember when any Ferry-Morse 
introduction gained such rapid and widespread 
acceptance as this Yellow Hybrid Sweet Corn. 
Market growers and shippers all over the coun 
try tell us this hybrid combines all the qualities 
they have been looking for— 


EARS—Big. 7/2" to 8” long with 14 to 16 rows of 
kernels. Held well off ground. 


KERNELS--Creamy golden. Extremely tender skin 
and high sugar content. 


PLANTS—6'2 feet tall. Sturdy. Wilt-resistant. 


HUSKS AND FLAG LEAVES—Heavy, tight husks 
well wrapped over tip. 


DAYS TO PICKING—About 4 to 7 days earlier 
than Golden Cross Bantam. 


YIELD—Heavy, early, concentrated yield lets you 
cash in on a big main crop. 


Your Ferry-Morse dealer has ForeMost Y-1 
seed already graded into sizes and treated with 
fungicide and insecticide. Write us for the 
name of your nearest F-M dealer. 


~’ 


ERRY- ORSE 
SEED CO. 


Dept. G, P. O. Box 778, Detroit 31, Mich. 


TAIN VIEW é MEMPHIS HARLINGEN 
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New, Light Gyrating Screen 
Sizes, Dewaters Efficiently 
This light 
ing screen is available from Simplicity 
Durand, Mich. Its 


balanced assembly oon 


compact 3° x &’ gyrat 
Engineering Co 
completely 
centrates vibration to the deck area 
with little or no vibration transmitted 
to the main frame, plant floor or sup 
porting structure 

The unit is tapered at the dis 
charge end so it will easily fit’ exist 
ing conveyors. It is manufactured 
either with stainless-steel screen cloth 
or with a mild steel deck and spring 
steel sereen cloth. For the food proc 
essing industry, the screen performs 
an efficient job of sizing and de 


watering 





inclined Magnetic Conveyor 
Facilitates Can-Handling 


Magnetically holding cans firmly to 


the conveyor belt, the newly intro 
duced Memco Magniveyor carries tin 
cans up an incline of up to 90° for 
continuous line processing. Engineered 
and produced by Magnetic Engineer 
ing & Mig. Co., Clifton, N. ]., it fea 
tures a magnetic bed the full length of 
the inclined section of the 
Full details are given in Bulletin 1108 


{ 


conveyor 
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Equipment 


* Trade Literature 
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Vibra-Tak Line Extended 


4 new low-speed model has been 
idded to the Vibra-Tak line of tach 
ometers and vibration indicators. The 
new Vibra-Tak may be used for find 
ing the speed of oscillation on vibrat 
ing SCTCCTIS 


conveyors separators 


large engines, and other industrial 


equipment, It has a range from 200 to 
? 000 cycles per minute. 

Vibra-Taks are available from Mar 
Neponset, III 


tin Engineering Co 





Diversey Offers Dispenser 
With New Liquid Cleaner 


TIG, a highly concentrated liquid 
cleaner for hand washing operations 
has been introduced by the Diversey 
1820 Roscoe St., Chicago 13 
One 10-gallon drum of TIC is said 
to be 
large barrel of granular product 


( orp 
equal in cleaning power to a 
\ convenient feature of TIG is the 


calibrated, 
penser, One full stroke of the plunger 


handy plunger type dis 


delivers one ounce of TIG—enough 


for up to 15 gallons of water, de 
pending on contamination. Plunger is 
ilso marked at the |} 
for preparing wash solutions in small 


er buckets 


}-ounce level 


‘Plan-A-Lab’ Folder 
Issued by Metalab 


\ transparent plastic guide rule and 
template corresponding to the 1/4 
inch to 1-foot scale are provided in a 
new planning kit available from Met 
alab Equipment Corp., 224 Duffy 
Ave Hicksville L, I N \ 

Called the “Plan-A-Lab” folder, the 
kit illustrates all types of bases that 
An explana 
tory chart shows the types of units 
the table 
given for 


would layout properly 


that are above and below 
tops Recommendations are 
coverings, and 


olor schemes floor 


illumination 


Re ined 


New Photoelectric Equipment 
Announced by General Electric 


New photoelectric equipment for 
testing watthour meters has been an 
nounced by the General Electric Co.'s 
instrument department. Among fea 
tures the equipment incorporates is a 
new cadmium sulphide cell which 
provides greater flexibility and accu 
basic methods of 


icy in the three 


watthour meter testing. The advan 


tages, instrument department 


engi 
neers said, are achieved through the 


utilization of a smaller cell having 


higher sensitivity. The cell is only 
3/64-inch in diameter and is mount 


ed on a tube 5/32-inch in diameter 


New Filler Developed 


A machine so versatile that it fills 


several varieties of Mexican foods 


from tamales to refried beans has 
been developed by the F. L. Burt 
Co, for Elena’s Food Specialties, San 
Francisco. Though small and compact 
the machine fills from 15 to 30 bottles 
jars, or cans per minute and is ad 
justable from | to 32 ounces. Particu 
larly practical for this type of variety 
filling, the machine is quickly and 
easily handles both li 
quids and semi-solids. Manufactured 
by F, L. Burt Co., 571 7th St., San 


Francisco 


cleaned and 





Low-Priced Controller 
Designed by Foxboro 


An indicating controller in the low 


price range has been designed by 
The Foxboro Co., Foxboro, Mass. Des 


ignated the Model 41A 
controller, it replaces the earlier Mod 


pneumatt 


el 41, providing sharp on-off or nat 
row band proportional control of suc h 
variables as temperature 
liquid level and humidity. 

As an economical temperature con 


troller, the Model 41A can be used 
for blancher, 


pressure 


exhaust box, and in 

bottle pasteurizer control; also for con 

trol of product level in filler bowls 
(Please turn the page) 
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NO SPOT ROT OR SCAB 


For high yields of spot-free pickles, choose 
this newly developed Wisconsin S.R.-6 
Cucumber. A cross between Maine #2 and 
National Pickling, Wisconsin S.R.-6 is similar 


in type to National but resists spot rot or scab. 


Good color holds through processing. No 
bloaters. Firm, crispy flesh. Vigorous vines with 
heavy leaf covering. Some seed still available. 


CUCUMBER 
FROM NORTHRUP KING 


Order today from your NK representative or 
directly from the nearest sales office of Northrup 
King—breeders and developers of outstanding 
cucumber strains. 


NORTHRUP, KING < 


MINNEAPOLIS 13, MINNESOTA 


FEBRUARY, 1955 
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High-Speed, Heavy-Duty 
Filling Unit Introduced 

Hope Machine Co., 9400 State Kd 
Philadelphia 14, Pa., has 


production of the 


announced 
heaviest duty pis 


ton-type filling machine ever built 
It is designated the Type 41 Super 
Duty, and is built in 6-, 8 and 10 
line sizes 

The unit features adjustable filling 
head height, micrometer-type quan 
tity adjustment, no container-no fill 
adjustable rising table lift, variable 
speed, and ball bearing units on all 


shafts in a fabricated steel frame 





Morton's ‘Salter’ Uses 
Lamcote Label by Arvey 


Morton Salt Co.'s new “Salter 


pack 


ages make use of the printing and 
laminating facilities of the Arvey 
Corp., Chicago. The label provides 


eve appeal, resistance to scuffing and 
soil-proofness 

The rotogravur printing of Mor 
ton’s “Girl with an Umbrella” on a 
deep blue background is combined 
with a lamination of acetate by Ar 
vey'’s exclusive Lamcote process, giv 


ing a lustrous, smooth finish to the 
package. 
74 
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At the Convention (Continued) 


Owens-Illinois 


Further emphasizing its corporate 
identity, Owens-Illinois Glass Co, will 
display representative products man 
ufactured by its divisions and sub 
sidiaries, Its Booth 207 will be located 


in the ballroom of the Conrad Hil 
ton Hotel 
Divisions and subsidiaries whose 


produc ts will be shown are Glass ( on 
Libbey Kimble Glass 
Owens-Illinois Plywood Co., and 


tainer, Glass, 
Co 
Kaylo division. Included will be tele 
vision bulbs, glass block, ampuls, table 
and scientific glassware, and_ plastic 
items. 

The company 5S new trademark and 
signature will be featured in a special 
panel which will show an assortment 
of recent full page color ads run by 
the glass firm in The Saturday Even 


ing Post. 


E. W. Bliss Co. 
E. W. Bliss Co., Canton, Ohio, will 


exhibit a new high-speed, automatic 
scroll shear, the No. 1100, at. its 
Booth 49 in the South Machinery 


Hall. The new shear embodies numer 
ous features for high-speed operation 
and precision feeding and trimming 
The feed table has been widened to 
handle 36 x 36 inch sheets 

In addition, colored motion pictures 
of the Bliss No. 1831 high speed 
strip-feed press will also be shown at 
the exhibit. 

Among the 
will attend are 
president; J. 


Bliss executives who 
Howard U. Herrick 
Howard Tredinnick, ex 
ecutive vice-president; E. A. Irwin 
vice-president in charge of sales; and 
J. T. Harrington, director of public 


relations and advertising 


Literature 
“Screening Equipment for water 
sewage, industrial waste,” Book 2587 
Link-Belt Co., Dept. 121, 307 N. Michi 
gan Ave., Chicago 1 
..""How to Pack It’—Hinde & Dauch 
Sandusky, Ohio 


.."Sani-Flex Sanitary Pump”—Vanton 
Pump & Equipment Corp., Empire State 
Bldg., New York 1 


Addenda to 


Exchanger 


“Standards of Tubular 
Manufacturers Association” — 
Tubular Exchanger Manufacturers Assn 


Inc., 53 Park Place, New York 7 


TB 
lubular 


."“B&W Stainless Pipe,” Bulletin 
356—Babeock & Wilcox Co 
Products Div., Beaver Falls, Pa 


Bulletin 303B describing hand and 
foot valves—Ross Operating Valve Co., 
Dept. 1200, 120 E Golden Gate, Detroit 


> 


Corneli Seed Co. 


Corneli Seed Co., St. Louis, 
feature a “cutting bee” of its 
sweet corn hybrid Prosperity, and of 
the bush Seminole at 
Booth in the ballroom 
tion, there will be 
mation on other 


wil) 
new 
new bean 
997 


227 In addi 
up-to-date infor 
recent vegetable 
varieties, along with colored photos 
of many of them 
Details will be 


tin-can packaging of seeds as devel 


available on the 


oped by Corneli, representing the ut 
most in packaging of delicate and 
high priced vegetable seeds 

Manning the Corneli booth will be 
Bob Kramer, Earl Page, Bill Carter 
Bruce Root, and Kip Corneli 


Link-Belt Co. 


Highlight of Link-Belt Co.'s exhibit 
will be an operating liquid vibrating 
screen, designed to effectively remove 
foreign matter from vegetables, and 
for rapid dewatering without damage 
to the product. A mixture of solids 
and water will actually be fed onto 
the deck to demonstrate its 
positive action, An inclined screw con- 
veyor and a Flexmount oscillating 
conveyor will recirculate the solids to 
the vibrating screen. 

Conventioneers will also 
plays of the complete line of power 
transmission equipment Link-Belt fun 
nishes to the canning industry, In 
addition, there will be a display of 
the conveyor chains commonly used 
in the canning and allied industries 


screen 


see dis 


W. J. Nighbert, manager of district 
sales, will be in charge of Link-Belt’s 
Booth 39 in the South Machinery 
Hall. 


“Temperature Measurement in Mov 
ing Containers,” Instrumentation Data 
Sheet No. 3.1-3—Minneapolis-Honeywel) 
Regulator Co., Industrial Div., Wayne 
& Windrim Aves., Philadelphia 44 


Bulletin 567 describing Neptune in 
dustrial liquid meters—Neptune Meter 
Co., 19 W. 50th St., New York 20 


“One-Truck Fleet,” covering the use 
of straddle carriers—Clark 
Co., Industrial Truck Div 
Mich 


“Electro-Graphic Detector Systems” 
W. F. & John Barnes Co., Electrical 
Div., 301 S. Water St., Rockford, Ill 


Equipment 
Battle ( reek 


lrem« 0 
Kinsman Rd 


“Floors and Floor Problems” 
Manutacturing Co., 8701 
Cleveland 


“Why the Small Fork Truck?” by 
Nathaniel Warshaw—Materials Handling 
Div., Market Forge Co., Everett 49 
Mass. 
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‘GREETINGS CANNERS! 
STOP IN TO SEE US AT BOOTH 250." 


NG F.H.WOODRUFF Sons, Inc. 


|” 
StOMOOAWS ~— Milford, Conn., Bellerose, L. |., Salisbury, Md 
Atlanta, Sacramento, Dallas, Mercedes, Tex., Toledo 


FEBRUARY, 1955 





The Market Place 


News of Promotion & Selling 


POLL GLEE 


New “Take Home 4 Pak” for Sun-Rayed Tomato Juice 


tecently test-marketed in the mid 


west with remarkable sales results, a 


new “Take Home 4 Pak 


four individual 


contaminyg 
SCTVINGL SIZ CANIS ol 
homogenized Sun-Kayed tomato juice 
introduced by the Sun 
Rayed Co,, Frankfort, Ind 

When sales tested in one large mat 
ket this new 


) 


as 25 times the unit sales former! 


has been 


pack produced as much 
experienced with the G-ounce cans 
Experience has shown that indivi 


dual-size serving cans appeal strongh 


Heinz Pickle Product Line 
Takes Lug-Vacuum Caps 


H. J]. Heinz Co. is now packaging 
its 74-ounce pickle product line with 
Crown Cork & Seal lug-vacuum caps 
Heinz is one of the first major food 
processors to use the lug-vacuum cap 
which, according to a recent consum 
er survey, is proving popular because 
of opening convenience and reuse 
ability 

For attractiveness and convenience 
the pickle product line is packaged 


in new shoulder contour jars 


76 


to small families and “live-aloners” be 
cause there is no waste, Store man 
iwers are pleased too, for the new 
“Take Home 4 Pak” not only increases 
sales, but also permits easter han 
dling easier mass display and more 
attractive shelf display. In addition 
the new pack is 


pilfer 


proof, thus eliminating one headache 


practi alls 


to shopowners countrywide 

The package is a developm« nt ot 
Waldorf Paper Product Co., St. Paul 
Minn 


Metal Containers Used 
For Fruit Pie Fillings 


The C. H. Musselman Co., Bigler 
ville, Pa., is now using metal con 
tainers for the first time to package 
its five types of fruit pie fillings 

The No. 2 sanitary cans, manufac 
tured by American Can Co., have 
paper labels showing the “Pennsyl 
vania Dutch” pie fillings in pineapple 
apple, blueberry, cherry and peach 
flavors. Each can contains | pound 
ind 5 ounces of ready-to-use filling 
The products can also be used for 
various other types of desserts and 
recipes 

Distribution was started in the fall 
the Muss« Iman company stated and is 


rhe pac ke I 


a big potential exists for 


being steadily expanded 
feels that 
these pie fillings and plans to increase 
his advertising program to build addi 
tional markets 


Olives Packed in Tumblers 
For Mass-Market Appeal 

You see what you buy in these 
appetizing mass-market packages ot 
Old Monk Queen Olives, product of 
Old Monk Co., Chicago 

Containers are Anchorglass stand 
ard tapered tumblers in 3- and 7 
ounce drained weight capacities 
They're sealed under vacuum with 
lithographed vacuum closures. Caps 
are decorated in black and white and 
serve as a label for the package, in 
addition to providing a highly effec 
tive vacuum seal 

Glass containers and vacuum clos 
Anchor Hocking 


Lancaster, Ohio 


ures supplied by 
small 
label on the larger package by Bates 
Printing Co., Chicago. 


Glass Corp 


_ “@ 

Convertible Package Adopted 
For Old Virginia Products 

A new corrugated box that quickly 
and easily converts into an attractive 
display has been adopted by the Old 
Virginia Packing Co., Inc 
Royal, Va., 
seTves, and apple sauce, The boxe S 
are being manufactured for Old Vir 
ginia at the Hinde & Dauch plant in 
Richmond, Va 


4A white finish is used on the new 


Front 
for its jams, jellies, pre 


display, which has the product name 
and sales message printed on it in 
red and blue. The top of the box is 
die cut and scored to fold back and 
form the riser panel, which features 
a cut-out of the Old Virginia trade 
mark 


(Continued on page 84) 
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nearly one-third more 


canners pay to read 


food Packer 


than any other 


magazine serving 


the canning industry 


Publisher's Audit Bureau 
December 31, 1954 
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SPERGON 


SEED PROTECTANT 


use 
the 
best! 


“3.1 bu. per acre increase...17.6% increase in plant weight... 


53.5% increase in bean weight”... Reported Spergon successes from 

preventing damping-off, seed decay and other fungus diseases. 
You can plant less seed per acre when seed is treated with 

Spergon. Spergon lubricates that seed for less seed breakage and 


easicr planting. It works very effectively with legume inoculants and 


is non-hazardous. More bushels per acre...more dollars per acre. 


Order Spergon from your local supplier today. Write, wire 


or phone us if unable to locate immediate source of supply. 


Naugatuck Chemical 


Division of United States Rubber Company 
Naugatuck, Connecticut 


producers of seed protectants, fungicides, miticides insecticides, growth retard 
ants, herbicides: Spergon, Phygon, Aramite, Synkior, MH, Alanap, Duraset 
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ed for more than half of the canned 
citrus juice carryover this fall. Anoth 
er large pack of citrus juices appears 
certain in 1955—probably close to last 
year's pack. This prospect, together 
with as great a supply of pineapple 
juice from Hawaii as a year ago 
indicates that per-capita consumption 
of canned fruit juices will probably 
be close to the 14 pounds of the past 
year. Among the citrus fruits, oranges 
are expected to produce about the 
same volume as in 1955 while the 
crops of grapefruit and lemons will 
probably be less than last season's 
production 


Total Supply of Canned 
Vegetables Will Be Smaller 


The total supply of all canned vege 
tables probably will be slightly small 
er than a year ago, principally because 
of the smaller pack. Larger carryover 
stocks for some of the individual 
canned vegetables partly offset small 
er packs. Retail demand is likely to 
continue fully as strong as in 1954 
particularly with widespread promo 
tion for several of the major canned 
vegetables planned during 1955; re 
tail prices are expected to average 
about the same or a little higher than 
a year earlier. Civilian per-capita con 
sumption of canned vegetables dur 
ing 1955 will probably be very close 
to the 1954 figure (42 pounds). In 
general, canners’ carryover stocks of 
canned vegetables at the beginning 
of the 1954-55 season were higher 
than the year before and distributors 
lower. Of the 
vegetables, 


stocks were major 


canned canned green 
beans were the only item to show 
an increase at the distributor level 

The 1955 canned meat and poultry 
supplies are expected to be greater 
than in 1954. The anticipated larger 
supply of both red meats and poultry 
undoubtedly will be reflected in lar 
ger packs and sales during 1955. Per 
capita consumption of canned meats 
and poultry in 1955 is expected to 
be abuve 1954 levels 


Barring political crises, military pro 
curement of canned foods in 1955 
is not expected to be any less than 
the lowered level resulting from the 
rather sharp cutback for some items 
in 1954. For some fruits and vege 
tables the military purchases may be 
larger than in 1954. In recent years 
especially 1954, military procurement 
has not been an important item in the 
total sales of canned foods, account 
ing for only about five percent 
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er his product is within the specified 
tolerances. For a normal distribution 
of samples, these values are best il 
lustrated by Figure 2. A_ specific 
example is given in Figure 3. 

The quality control technologist 
should find these statistical interpre 
tations to be of value in at least two 
ways during the processing of any 
given product 

1. Machine or process control—This 

usually means taking a series of 
samples from the line and meas 
uring given attributes of quality 
to determine if such machines 
as size graders, fillers, closing 
machines, etc., are within the 
specified working tolerances. 
Quality determination—This r 
fers to inspection where man 18 
the factor determining the uni 
formity of the samples. Inspe« 
tion may apply all along the 
line, i. ¢., starting with the re 
ceipt of the raw product, o1 
during the process, and the fin 
ished product. Such attributes 
of quality as color, defects, net 
and drained weight (see photo 
graph), or maturity are evalu 
ated, 

It is the quality control technolo 
gist’s responsibility to see that: (1) 
the measurements are taken in a sys 
tematic fashion; (2) all the data are 
recorded; and (3) the data are prop 
erly interpreted. These functions, if 
properly carried out, are informative 
as well as preventive. They should 
inform management of what is going 
on at all times. If a machine or an 
inspection shows variation in the sam 
ples they can prevent the product 
from getting out of control if the 
adjustment is properly and promptly 
made 

The obvious advantage of such a 
systematic system of interpreting qual 
ity control data is that management 
can easily see what is going on from 
hour to hour, line to line, year to 
year, or even season to season. It is 
a graphic presentation of the statis 
tical interpretation of the observed 
samples which indicates what is taking 
place on the production line. If prop 
erly used, the quality control chart 
technique can save management mon 
ey and assure it product uniformity 
Moreover, tolerances can be made 
closer for any particular attribute of 
quality or machine specification with 
the ultimate result of improved qual 
ity, 
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Proven Performance... 


MODEL GG 
PEA and BEAN CLEANER 


SASY 
ADJUSTMENT 


of all fans and baffles 
can be made from outside 
while in operation. 


STURDY, 
DEPENDABLE 


all steel construction, 
ball bearing throughout. 


SEPARATES 
ALL TRASH 


from such products as 
green and biack-eyed peas, 
green Lima beans, 
cranberries, 
blueberries. 


CRCO’S Model 66 Cleaner is another fine piece of 
equipment that’s designed to meet your food 
processing problems. Write for complete data. 


CHISHOLM -RYDER CO.m- 


OF 


ahr a FOOD PROCESSOR 





METAL-WORKING LATHE enables Oconomowoc 


other precision parts that otherwise 


OCONOMOWOC 


(Continued from page 69) 


make emergency repairs where it is 
not feasible to return the tool to the 


Field 


are radio-phone equipped 


repair unit department cars 
Thus the 
parts or service 


whenever a field break 


field men can order 
immediately 
down occurs 

The repair and maintenance unit 
consists of three buildings, each 128/ 
x 60’, and connected with corridors 
One 


used entirely for the parts stock room, 


on 40 acres of land wing is 


repair shops, and 500-gallon paint 


storage room. This wing serves as a 
parts depot for the company’s seven 
plants 

The other wings contain (1) a can 
teen that 


time; (2) 


seats 100 people at om 
housing and cooking fac ili 
ties for 200 migrant workers; and (3) 
Don 


anal 


a soil testing laboratory where 
Barritt 
yzes more than 1,000 samples annual 
ly for 
Part of the 40 acres is devoted to 


fertilizer 


Oconomowoc soils man 


growers at no cost to them 
varietal, and other cultural 


benefit of 
Also, the company makes the 


demonstrations for the 
growers 
DeForest facilities available as a pub 
lic service to the Wisconsin Canners 
meetings and 
kinds 

The DeForest installation serves as 
a highly effective “control link” in this 
$5-vear-old 


Association for canners 


equipment displays of many 


closely managed compa 
ny. Since a large percentage of crop 
acreage is leased from retired farm 
ers who continue to live on the land 
and from active farmers in the south 
central Wisconsin area, the company 


has complete control over the produc 


would have to be 
Walter W. Schultz, maintenance supervisor, is at right 


to make shofts and 
bought 


tion and harvesting of crops grown 
on the leased land. However, produc 
tion equipment is made available to 
contract growers who desire it. All 
of the 
and corn is harvested by the com 


contracted acreage of peas 


pany. 

The late X. F. Weix founded the 
company at Oconcmowoc in 1920, His 
two sons, Leo J. and Joseph B., are 
now president and general manager 
and secretary-treasurer and sales man 
ager, respectively. Cy Blaska 
nized throughout the industry as a 
shrewd and hard-hitting production 
man, has spent more than 20 years 
with the company. Walter Schultz 
spent 18 years with the California 
Packing Co, before coming with Ocon 
omowoc five years ago. Mr. Schultz 


recog 


who organized and supervised th 
installation of the DeForest unit, is 
recognized as an expert in cannery 
field work 

The Oconomowoc Canning Co.'s 
maintenance and repair unit is another 
forward step taken by a firm that has 
distinguished itself 


high quality products and good man 


already through 


agement 


QMF&CI issues Manual on 
Food Testing Methods 


The Quartermaster Food and Con 
tainer Institute is distributing without 
charge a manual titled “Food Accept 
ance Testing Methodology.” The man 
ual is of interest to those concerned 
with research in this field and who 
may need to know or to refer to the 
studies reported in this field 

Copies are available from the In 
stitute at 1819 W. Pershing Road 


Chicago 9 


HERE NEW METAL is welded onto weak spot on a corn picker. Com 
pany’s repair unit carries full welding equipment, both acetylene and 


electric, also portable units for emergency repairs in the field 


Sam Schenberg (right) receives $1,000 first 
prize from Colin L. Westerbeck, Continental 
Can Co 


St. Louis Retailer Wins 
First Continental Award 
Sam Schenberg, Schenberg’s Super 
Markets in St. Louis 
$1,000 First Prize 
ental Can 


was selected as 
Winner in Contin 
vrocet 


lise canned 


Co.s contest for 


ideas to merchane foods 
The selection was made by contest 
judges from retailing trade magazines 

Mr. Schenberg won the first prize 
for his entry which detailed his suc 
canned 


label 


around the 


cessful introduction of new 
Louis by a 
built 
popularity of Shetland ponies 


The 31 


were notified by 


vegetables in St 
Saving promotion 


other cash prize winners 
mail 

The contest was a part ot Contin 
ental’s merchandising program to pro 
mote the sale of canned foods at the 


retai! level 
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Beat Fleeting Time’... 


WITH HIGH SPEED CASE PACKERS 
THAT FILL A TWO-LAYER CASE 
WITH EACH STROKE! 


Burt Packers save time because cans are lifted, 
then gently pushed into proper tracks. 
Operator simply places empty case. The 
machine automatically fills and discharges 


case. 


Funnel is cleared with every plunger stroke, 


minimizing impact. Two-layer case filled with 


SEE US AT THE CANNING SHOW each stroke. 
...-BOOTH 36 
CONRAD HILTON HOTEL 


Exclusive variable speed ar 
ranger assures uniform can 
a ‘ 
° supp includin automatic 
BURT MACHINE CO 1 pply including 
401 E. Oliver St. safety and clearing devices 


Baltimore 2, Md. Speed up your “line” with 


HIGH SPEED CASE PACKERS and LABELERS 


~ 


7 
f/ 


K sopra ty D).? Swing coANGELUS 
lef > TANNERS %, ~ 
\\\ 44o' can wae¥*”..)) CAN CLOSING MACHINES 


x\ 
N 


Lower 
Investment 


Lower 
Maintenance 


Higher 
Production 


eG ELUS 


to Angelus Booth No. 2 at the Annual! Canning ATT ee 


Machinery and Suppliers Association Convention. 
Chicago, Illinois — February 19-23. 
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(Continued from page 21) 


General Motors, Ford, and Chrysler 
will expire this spring. Normally the 
big companies would go a long dis 
tance and pay a hefty price for labor 
in this period of hot inter 
corporation competition. But it hap 
pens that the situation isn’t normal. 
Walter P. Reuther has said this is the 
year the auto workers are going after 
a guaranteed annual wage! 


peace 


Reminds us of a story Ancher Nel 
sen, of Rural Electrification, told a 
group of correspondents, Nelson was 
in a small-town restaurant. The wait 
ress brought him some coffee and 
asked, “Are you hurtin’ for sugar?” 
The UAW seems to be hurtin’ for 
sugar. A real fight is in prospect to 
get at least the principle of the an 
nual wage written into the contracts 

It seems the CIO wants to get its 


fully covered members assured of 
something near their regular pay 
guaranteed through as much as a 
year of unemployment. Industry 
would carry the load, partly through 
state income laws, partly through com 
pany pay-as-you-go and trust-fund 
accounts, Organized business opposes 


the proposal, straight across the board 


It says such a plan could destroy 
business. At least it would add fatal 
risks to new enterprises, force all busi- 
ness with narrow margins into bank- 
ruptey, and set all labor costs at 
impossible levels during periods of 
declining sales. 

So better keep an eye on UAW 
efforts these coming months. What 
happens in the motor field will likely 
affect all other businesses. 


CRCO BEAN PICKER 
(Continued from page 49) 


machine can be fitted with a side 
conveyor for depositing bulk beans 
into a wagon pulled along the side by 
a separate tractor. The entire unit, 
including tractor, weighs about 7,350 
pounds, It can travel short distances 
under its ownt powell or can be loaded 
onto a truck for transporting it longer 
distances 

According to Chisholm-Ryder, the 
full success of the picker depends 
on the development of plant varieties 
that will insure a greater yield at one 
picking. The plant is stripped almost 
completely of its foliage by the pick 
ers action. The ideal variety should 
have a sturdy plant growth with a 
minimum of intertwining. It should 
be well-rooted, with the beans. set 


high on the plant. The fruits should 
be easy to detach and of a quality 
suitable to the processor and fresh- 
market demands. Industry seed breed 
ers, naturally, could not make much 
headway toward such a variety un- 
til the development of the picker 
reached its final stages. However, ex 
tensive progress has been made on 
applicable varieties, and it is antici- 
pated that the coming two or three 
years will bring more ideal varieties 
possessing the qualities necessary for 
mechanical picking. 


New Processors’ Short 
Course Offered by 
Oregon State College 


The Food Technology Department 
of Oregon State College has estab 
lished a new food processors’ short 
course, one that consists of six days 
of workshops and instruction in each 
of three years. Dates for this, the 
first of the three years, are Feb. 7-12 
The course is scheduled for the win 
ter of 1956 and for the winter of 
1957, 

Advance registration for the three 
year period is required. Information 
is available from C. ]. Wilder, Food 
Technology Dept., Oregon State Col 
lege, Corvallis 


for the Tough Job of Green-Crop Harvesting... 
Rugged HUME Equipment 


‘Tough, heavy crops are taken in stride! 
Sturdy, high-speed HUME Equipment delivers the load in a 


+ €.* ¥ ¢ 
HUME Cut-Lode Harvester. Capture the 
peak of goodness in spinach and green 
peas — harvesting is completed in one 
operation, Fits most tricycle-type, 3- 
plow tractors. PTO 


Se 


loose, fluffy, condition 


no tangling or roping . . 


. easy to pitch 


You can be sure of a timely harvest of field-fresh, top-quality 


crops with HUME Equipment. 


H.D. HUME COMPANY © Mendota 1, Ill. 


Specialized Farm Equipment 


When repairs are needed, be sure you get GENU- 
INE HUME PARTS — made in the same factory 
as the original machine and by the manufacturer 


most interested in its efficient operation 


PP 
ease le 
ran ie Gi ade 


HUME Green-Crop Loader, FAST... handles up to a ton every 
90 seconds... with less man power. Clean pickup from wind 
row. SAVE Labor cut cost . reduce overhead. PTO. 


@ Mechanicsburg, Pa. and Beaver Dam, Wis. 


‘ nN . a : , €e 


HUME Tractor-Rower, Cuts and windrows in one operation 
Available in 7- and 8-foot models, Attaching bundles 
available for almost any make tractor 

Sales Branches: HUME PRODUCTS CORP. 
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SUPPIGER 


(Continued from page 32) 


company’s staff, and also with the 40 
brokers who handle the Brooks line 
Frederick W. McCoy is secretary and 
general 
pointed out, Lyle Clark is vice-pres 


counsel and as previoush 
ident in charge of Indiana operations 

Founder Suppiger’s long and dis 
tinguished career in the food business 
started in 1914 
secretary and general manager of the 
Brooks Tomato Products Co., Collins 
ville, Ill. He started his own company 
in Belleville, Ill., in 1927 and_ six 
bought out the Brooks 
company, thereby gaining possession 


when he became 


vears later 


of Brooks catsup and the rights to 

the Brooks label 

known and accepted by the trade 
The following two decades saw the 


which Was well 


company expand gradually but con 
sistently, both in number of plants 
In addition to the Mt 
Summit and Collinsville plants, Sup 


and products 


piger operates canneries in the In 
diana towns of Converse, Shirley and 
Brooks line 
includes a full assortment of tomato 


Lebanon. The present 
products, regular and highly seasoned 
beans in several styles, and five vari 


eties of soup 


Brooks Catsup Continues 
As Biggest Seller 


The largest selling single product 
however, continues to be Brooks cat 
officials attribute its 
enduring popularity to its very nature 


sup. Company 


It Is a highly seasoned catsup with 
a flavor and taste all its own 
by skillfully combining top-quality to 
matoes and a secret blend of season 
Muted 
sight on food 


made 


ing ingredients. The distinctive 
bottle is a familiar 
shelves throughout the company § 
primary distribution area. This area 
takes in the states west to Denver 
Pittsburgh, and 
south from New Orleans to the 
Cities 
In St. 


Brooks catsup outsells all other name 


east to north and 


Pwin 
Louis and adjacent areas 


brands, according to Charles L. Sup 
piger, and is first in preference in 
many other large and small midwest 
Such 


accident. It comes about through hard 


ern cities. prominence 1s no 
hitting and effective advertising and 
Distributor-retailes 
contacts by company 
are part of the Suppiger business phil 
Extensive 
food shows and exhibits helps sell 


sales promotion 
representatives 


osophy participation in 


more cases of Brooks catsup each 
year. The new two-ounce sample bot 


tle of Brooks catsup, packaged and 
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identically with the regular 


except for its miniature size 


labeled 
bottl 

has been phenomenally successful as 
al sales promotion tool tor several 
Nearly a million of these tiny 
samples are packed and distributed 
annually. Says Charles L 
“We re 


homemakers to try our catsup. Ones 


years 


Suppiget 
ilways interested in getting 


a consumer has tasted Brooks catsup 
we feel we have a customer for life 
Billboard publicity is an important 
segment of the company’s advertis 
handled by the D'Are\ 


Louis and empl Ving 


ing program 
agency of St 
ill major media. Huge Scotchlite rep 


licas of the Brooks catsup bottle adorn 


uuitdoor signs on highways leading 


into towns where Suppiger plants are 


located. Suppiger’s trucks are let 
tered with this same visible-at-night 
material 

The 177-foot-high water tower at 
the Collinsville plant is in the form 
of a giant Brooks bottle. This dramatic 
but practical tower is a familiar land 
mark in the St. Louis area and pet 
haps symbolizes the high esteem 
enjoved by the famous “tangy” cat 


up and other Brooks “Finer Foods 


These New, Improved 
Hardie Row Sprayers Cut 
the Cost of Pest Control... 


This brand new Hardie Tractor 
mounted row sprayer features two 
150 gallon steel tanks, removable 
pump assembly and boom, simple 
3-point mounting on the tractor 
and one-man operation. 

The two 150 gallon steel tanks 
can be used 
equipment by easy removal of pump 


with transplanting 


and boom. This dual use means real 
savings in labor and time. 

The sprayer is delivered com- 
plete, ready for installation on the 
tractor and use in the field. It is 
equipped with a Hardie Foldrite 
Spray Boom. The cost is surpris- 
ingly low. Designed for use with 
Ford and Ferguson tractors only. 


wv 


This 40 foot Boom Covers alot of ground 


Extraordinary light weight with great 
strength is achieved by 
features which make the big Hardie 
Spanrite one-side Spray Boom easily 
handled and controlled. Airplane-type 
truss design, welded tubular steel con- 
struction are exclusive with this boom. 


design 


Ask your dealer. Get your copy 
of the new Hardie Catalog 
showing a big variety of high 
pressure and air blast sprayers 
for spraying from 2 rows up. 


HARDIE = 


temo RE ela el a ae Y2...., Addres 


* $040 ame ttavicts 
y City 


The Hardie 


Hydraulic controls enable the tractor 
driver to adjust the boom to ground con- 
tour. The outer section is self-aligning 
and automatically folds back and returns 
to normal position after enc ountering 
and passing any obstacle. Easily adjusted 
for ground clearance 


Manufacturing Company, Hudson, Michigan 
anta Fe Ave. Los Angeles, California 
NWN |, Portland 9. Oregon 

wet, Detroit 26, Michigan 


Please send catalog 





NEARLY 


100% 


ACCURATE 


SHAKER GRADER 
ee) le Ce 


@ HIGH CAPACITY 

@ RAPID CHANGE-OVER 

@ QUICK WASH-OUT 

@ MINIMUM FLOOR SPACE 
@ MINIMUM COST 


The 1955 model Shaker Grader 
has been improved in design, to 
bring its accuracy to as nearly 
100 per cent as possible in a 
grader. The improvements made 
in it ere based upon two years 
of actual operating experience on 
peas, lima beans, sliced beets, 
other vegetables, cherries and 
fruits. It’s still a compact unit 
designed to solve the problems 
experienced with reel type grad- 
ers... made to handle 8000 to 
10,000 Ibs. raw peas per hour, or 
compeorable capacity on other veg- 
etables, and available in any num- 
ber of decks from three to six 

. with all the features empheo- 
sized above. 


SEE US AT BOOTH +56 


DURING THE 


CANNING INDUSTRY'S 
FUTURAMA 


Write today for complete information. 


Yood Proce tseng Machinery Sinca 1909 


nell 


Berlin, atts aril) 


The Market Place 


(Continued) 


Morton House Offers Display 
To Boost Chicken Pie Sales 


lo help Mr. Grocer sell its ¢ or 
chicken pies, Morton House, Nel aska 
City, Nebr., is offering a Multi Seval 
display made of heavy gauge steel 
plated. The 


given free to the dealer with every 


and chrome display 1S 
10-case order of chicken pies; cost is 
$2.50 with a 5-case order, or $5.00 
with a l-case order 

This unusual offer is being made 
to introduce to the consumer a new 
canned, non-frozen Brown & Serve 
chicken pie in an individual baking 
tin that needs no refrigeration 


Heinz Plans Contest Around 
‘Cook with Ketchup’ Recipes 


H. J. Heinz Co. has just announced 
a $25,000 “Cook with Ketchup” con 
sumer recipe contest which will offer 
more than 3,000 individual prizes, In 
addition to the consumer contest, a 
grocer participation program Is 
planned with awards totalling $2,500. 
The contests begin February 15 and 
ending 


continue for three months 


May 15 

Prizes will be offered consumers 
for recipes which contain Ketchup as 
a basic ingredient. The six classifica 
tions include: Ketchup with meat 
Ketchup with fish or poultry; Ketch 
up with macaroni, spaghetti or nood 
les; Ketchup with beans, peas or rice; 
Ketchup with eggs or cheese; and 
Ketchup with fruits or vegetables 

Entrants in the dealer participation 
contest will be judged on either a 
picture of a Ketchup display, store 
promotion material, or a brief descrip- 
tion of how the recipe contest was 
promoted 


Midwest Newspapers Cite 
Advantages of ‘Lid-Flipper’ 


Two major Midwest newspapers re 
cently published feature columns on 
the advantages of the lid-flipper, new 
10c opener that is expected to make 
glass jars sealed with vacuum pry-off 
caps the easiest to open of all food 
containers. 

The articles appeared in the Chi 
cago Tribune business news section 
Adams “In this 
column in the 


and in the Cedric 
Corer” 
Star 
The Tribune story, 
signs New 


Minneapolis 


headlined “De- 
Gimmick for Flipping 
Lids,” pointed out to the paper's 
1,418,000 Sunday readers the import 
ance of vacuum sealing in the preset 
vation of food. It went on to discuss 
the new lid-flipper developed by the 
White Cap Co., Chicago, and pro 
vided a history of the firm. 

Describing the opener, the Tribunc 
stated: “The new lid flipper, manufac 
tured and distributed by Ekco Prod 
ucts Co., was designed to meet the 
need for a device that would remove 
the vacuum caps easily without bend 
ing them.” 


Adams 
column, the Minneapolis commentator 


In the widely read Cedric 


explained how conveniently the caps 
now can be removed, and reviewed 
the food protection features provided 
by the vacuum seal process. “You gals 
can flip your lids—mechanically, that 
is,” said Adams. 


Both articles indicated the signifi 
cant role played in the nation’s food 
industry by vacuum caps, pointing out 
that billions of the closures are pro 
indefi 
and freshness 


duced annually to preserve 
nitely the flavor, color 


of foods in glass 


Imports of Canned Pork 
Follow Upward Trend 


Sharp increases in imports of canned 
pork—particularly hams—from various 
European countries have been report 
ed by the American Meat Institute 
Chicago 

“Imports of these products,” said 
the Institute in a statement based on 
records of the U. S. Department of 
Agriculture, “show a 19° jump during 
the first 11 months of last year as 
compared with the same period of 
1953—103,693,000 pounds against 87 
083,000 pounds. 


“For the whole of 1953 imports to 
taled 97,366,000 pounds, having 
jumped each year from 1949, when 
they totalled 1,575,000 pounds. The 
whole of 1954 will be a record-break 
er, large 
during December.” 


quantities having arrived 
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KUNER-EMPSON 


(Continued from page 44) 


cil. Bill Kunzman, a member of the 
NCA legislative committee, has 28 
years’ experience. Jack Buckley has 
been with Kuner-Empson for 18 years 
“Bub” Tescher is at present on the 
NCA board of directors, There is no 
state or regional association in the 
Colorado area 

Kuner-Empson Ss sales and merchan 
dising activities are well set up for a 
company of this size. The merchan 
dising program, under Buckley's di 
rection, has a simple but very effective 
purpose: to familiarize retailers and 
consumers with Kuner-Empson prod 
ucts and to develop repeat sales Lie d 
in with this is the policy of keeping 
the company name in front of the 
public. 

An active and integrated advertis 
ing program, using all media, accomp 
lishes this in the company’s major sales 
territory, which includes the states 
of Colorado, Texas, Kansas, Oklahoma 
Nebraska, Wyoming, Montana, New 
Mexico and Arizona. Buckley says 
that one big reason why over-all sales 
have grown so remarkably in recent 
years has been the concentrating of 
advertising in states within the com 
pany’s operating area 

The company was well aware of 
the NCA consumer and trade rela 
tions program last year, as well as 
the impressive consumer advertising 
done by some of the can-making com 
panies. Buckley made a practice of 
calling attention to retailers whenever 
canned foods were in the spotlight 
and urged them to emphasize sales of 
these particular foods 

From pickles to pumpkin, Smith 
Kunzman, Buckley, Tescher, and as 
sociates have a singleness of purpose 
i.e., to pack and distribute a high 
quality line of food products at satis 
factory prices 

They are in an area where there is 
a growing population. They happily 
point out that nearby uranium and oil 
developments and the forthcoming 
Air Force academy at Colorado 
Springs will give their sales area the 
largest population it has ever known 

They expect Kuner-Empson prod 
ucts to play a significant part in this 
growth 


Wisconsin Sales Conference 
Dates Set 

The Wisconsin Canners Association 
will hold a sales conference for Wis 


consin canners at Milwaukee's Schroe 
der Hotel on March 10 
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headguanters for the 
Standard and Special Desigue 


CORROSION -RESISTANT 


KETTLES 


FOR 
PROFITS 


There is no one “best” answer 


to all materials handling prob- 
lems involving free-flowing solids 
and granulars. 

That's why Counsel’s specialized 
experience in this important field 
can be of such practical valve in 
developing the handling system 
and equipment that will increase 
your plant's efficiency make 
substantial savings in your op 


erational costs and reduce 


Available in sizes up to 500 gallon capacity 
to meet every processing need. Easy to clean 
and keep clean, they are practical and meet 
all sanitary regulations. All Lee kettles are avail 
able with hydraulic cylinders where your own 
water line provides the necessary operating 
power to safely control tilting kettles and tilting 
agitators in agitator kettles 


Our new descriptive bulletins sent on request 


See ovr display, Booth 40, Machinery Hall, 
National Canners Show 


METAL PRODUCTS 
LEE co. nc 


408 PINE STREET, PHILIPSBURG, PA, 


production delays to a minimum. 
Robo-Lift Elevating Conveyor sys- 
tems are now in use with such 
diversified products as hardware, 
coke mixes, marshmallows, man- 
ganese dioxide, chocolate con- 
fections, etc 

if you want to modernize an 
existing line, expand your facili- 
ties, or apply automatic hand 
ling to manual operation, check 
Robo-Lift's mony advantages. 
We'll be glad to discuss the ap 
plication of Robo-lift methods 
and equipment to your problem 


Please write for details. 


COUNSEL MACHINE COMPANY, Inc. 
8 Hathaway Street - Wallington, N. J. 





Turn waste into profit.. 
with LINK-BELT liquid / 
TLL a ea hs 


Canner cleans 
waste water with 
4 Link-Belt liquid 
vibrating screens. 


Here's the fast, sanitary, economical way to reclaim 
wastes. If valuable by-products are going down the drain, 
Link-Bel« liquid vibrating screens will reclaim them at 
a profit 

These screens are the efficient answer where relatively 


fine solids must be separated from large volumes of 
liquid. And where used, stream pollution is reduced. The 
facty ate important to all canners and packers. Get them 


fron, Hook 2477 


13606 


LINK{@)BELT 


LIQUID VIBRATING SCREENS 


LINK-BELT COMPANY: Executive Offices, 30° N. 


Michigan Ave., Chicago 1. To Serve Industry 
lants and Sales Offices in 


There Are Link-Belc fF 


~ 


All Principal Cities, Export Office, New York 7 


PROVEN PROFIT MAKERS 


for Canners and Freezers 


SCOTT VIBRO LUX separator 
vibrates up to 1,000 times a 
minute .. . rinses, cleans, re- 
moves splits and skins plus ex- 
cess water in a single operation 
without damage to fruits and 
vegetables. Available in three 


INVESTIGATE 


SCOTT VINER HYDRAULIC 
ELEVATOR for all foods that 
can be elevated or conveyed in 
water .. . hot, cool or refriger- 
ated, Weinman or Fairbanks- 
Morse pumps in 3”, 4”, 5” or 6” 
sizes ; standard or variable speed 
drives. Proven by 15 years of 
canning and freezing duty. 


fully the profit-building production-boosting factors of 
SCOTT machinery. Write or phone today for complete information on how 
Scott Viner can improve your operation, whether it is large or small. 


WRITE TODAY FOR COMPLETE CATALOG 


m SCOTT VINER: 


1224 KINNEAR ROAD — COLUMBUS 8, OHIO 
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Classified advertising 
OLIN IAS AEE LEME ING IBGE AEP Sie 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering ‘blind’ advertisements 
address box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier $/S$ Vacuum Pans, 3’, 4’, 5’, 6’; 
3—712 Sweetland Filters, 48 bronze leaves 
monel covered on 3” cc.; 1—S.W. 5’ x 10 
Stainless single drum Dryer; 1—Enzinger 
monel jacketed filter, 8 monel leaves; S/S 
Jacketed Kettles and Tanks; Filters; Label 
ers; Mixers. Only a partial list 

CONSOLIDATED PRODUCTS CO., INC. #55 
Garden Street, Hoboken, NJ, HO3-4425 
N. Y. Tel. BA7-0600. Send us a list of your 


surplus machinery 


FOR SALE: 50 Stainless Steel Tanks from 30 
gal. to 10,500 gal. cap. (Some with mixers) 
40 Aluminum and Copper Storage Tanks up 
to 5500 gal. cap. 30 Stainless Steel and Stain 
less Clad Steam Jacketed Kettles from 10 gal 
to 500 gal. (Some with agitators) 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn 


FOR SALE: Used Canning and Frozen Food 
Machinery. Write for complete list, send list 
machinery you have to sell 

Otto W. Cuyler, Webster, N.Y 


Wanted—Machinery & Equipment 


WANTED: Approximately 12,000 good used 
tomato hampers 
The Albro Packing Co., Springboro, Pa 


Position Wanted 


SALES REPRESENTATIVE—Canada 


Looking for a full time sales representative 
for your products throughout Canada? Am 
well acquainted over period of years. Ap 
preciate your full proposal 


C, FERGUSON 


P. O. Box 173 Calgary, Canada 


Male Help, Salesmen Wanted 


HELP WANTED SALESMAN 

Broker wanted to sell resale book matches 
for a nationally known manufacturer, to gro 
cery chains, wholesale grocers and other 
wholesalers. Excellent side-line with steady 
repeat business. Ideal for food broker seeking 
additional income. Write fully 

Wholesale Division, Match Corporation of 
America, 3433-43 West 48th Place, Dept. FP-1 
Chicago 32, Ill 


CAN MACHINERY DESIGNER AND SERV- 
ICE MEN: Excellent opportunities available 
for permanent positions with leading can ma 
chinery builder's expanding operations in mid 
west. Service men should have experience in 
can manufacturing plants. Write Box 64, Food 
Packer 


Salesmen, distributors sell POKA-DOT, the safe, 
harmless to humans, insect spray for pest con 
trol in food handling establishments. Good 
sideline, repeat sales. Signal Chemical Mfg 

, Inc., 3110-14 E. 130th St, Cleveland 20, 
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Hawaiian Punch 
(Continued from page 39) 


product is pumped to the Chisholm 
Ryder two-stage pasteurizer where it 
is heated to 195° F. Then it is 
pumped the short distance to the 
FM¢ stainless-steel, 18-pocket filler 
where it is filled into American Can 
Co. lithographed cans. The cans are 
sealed on the Canco 400 all-citrus 
closing machine at an average speed 
of 150 per minute 


This special can, developed for 


high acid products like Hawaiian 
Punch, is beaded to withstand rough 
handling in transit, and is also dou 
ble enameled and carries al double 
side-seam stripe. Since its adoption 
Pacific 


paneling, discoloration of product, or 


Citrus has experienced no 


pin holing. The can is fully warrant 
ed for a year’s shelf life 

After the 
they are 
type holding line for three minutes, 
then pass over a company-made spin 


containers are sealed, 


conveyed through a cable 


ner cooler. This cooler is installed 
right over the regular retort cooler 
seasonal 


used to cool Plymouth’s 


canned vegetable production. The 
cooled cans flow by gravity through 
»verhead belt re tarders, past al check 
point where each can is given a final 
inspec tion mto al ( hisholm Ryder 
high-speed caser. Filled cases are 
glued on a Standard-Knapp top and 
gluing 


then palletized and moved by Clark 


bottom machine. They are 
lift trucks to the warehouse or load 
ing dock for shipment. 


Operates Year-Around 


The Hawaiian Punch operation ap 
peals to Ed Dunlap because it en 
ables him to operate his plant around 
the calendar. “Because of distribution 
demands from this area, we maintain 
steady production of several thou 
sand causes daily . he Says “Since the 
Plymouth Canning Co. would be con 
sidered a small- to medium-sized can- 
nery we constantly have to be 
concerned with year-around overhead 
costs and keeping a permanent labor 
force in the plant. Hawaiian Punch 
1s helping us overcome these econ 


omic factors.’ 


Another 


tropical fruit punch has wide appeal 


reason is that this true 


to all classes of people, regardless 
Attractively 


the nutritious punch com 


of age priced in retail 
markets 
petes well with other fruit juices and 
beverages not only at meal time but 
also in the evening, or whenever a 


cool, refreshing drink is desired 


BURGEE CAN OPENER 
+8 
ir 


Opens, Drains 
and Rinses 


Automatically! 


Opens, empties and rinses up to 20 No 
10 cans every minute 


Needs no operator does the work 
of four men 


Handles any liquid or semi-liquid that 
will drain from a 4inch opening 


Get full details from 


F. H. LANGSENKAMP CO. 
227 East South Street 
Indianapolis 4, Indiana 


Crosse & 
Blackwell 


rift LABELS 


ORIGINAL DESIGNS 


J 
GAMSE LITHOGRAPHING CO., INC. 


GAMSE BLDG., BALTIMORE 2, MARYLAND 





How They Got There 


George 
B. 
Morrill 
Jr. 


NCA President for 1955 


Geonce BuRnnaM Morniiy Jr., vice-president of Burn- 
ham & Morrill Co, and 1955 president of the National 
Canners Association, was born in Portland, Me., on Jan 
uary 16, 1914, a grandson of Charles Sumner Morrill, 
co-founder of the family business nearly a century ago 
George's earliest memories are of long trips to corn 
“shops” in Maine and lobster “shops” in Nova Scotia 
with his father, George B. Morrill Sr., back in the 
early days of automobile travel “Down East” when good 
roads were infrequent and breakdowns frequent 

The youngest of three children (an older brother, 
Charles Sumner Morrill Il, is Burnham & Morrill Co.'s 
president), he grew up in Maine, one of the earliest 
canning areas in the United States 

Tin cans and daguerreotypes of early operations in 
the canneries of J. Winslow Jones and other pioneers 
impressed themselves on him, and it was a natural se 
quence of events which carried him into the business 
started by his forebears 

He was graduated from public schools in Portland, St 
Paul's School in Concord, N. H., and went on to Yale 
University, After three years at Yale, upon the death 
of his father in 1934 George left college to spend two 
years in the research department of American Can Co, 
in Maywood, Ill. Here he set to work to absorb as much 
of the technical background of processing foods as pos 
sible, and in 1936 he returned to Portland and _ started 
in with Burnham & Morrill Co, at the “end of the line.” 

While in Maywood he met and courted Elizabeth 
Hovey, a close girlhood and college friend of Beth Fitz 
gerald, daughter of Dr. F. F. Fitzgerald, then director of 
research at the Canco Maywood research laboratories. A 
year later, on October 9, 1937, they were married in 
Oak Park, Ul. They have four children—George Burnham 
Morrill Ill, 14; Bonnie Elizabeth, 13; Sally Patterson, 11; 
and Frederick Hovey, 9 

After several years devoted to acquiring a working 
knowledge of the company’s manufacturing and agricul 
tural problems, George tackled the retail trade in Phila 
delphia. He says, looking back: “I think I met more 
different types of human beings in two months spent selling 
retailers in Philadelphia than in any other comparable 
period of my experience. I learned a lot of lessons that 
have remained imprinted on my mind ever since. One 
of the most important things 1 discovered was that wher- 
ever | went, from Philadelphia to San Antonio, I found 
great respect for New Englanders and New England 
products. New England quality and workmanship have 


always been of first concern in B & M products and will 
continue to be.” 

At the beginning of World War II, production of 
canned food for the armed forces and the civilian popu 
lation became of primary concern, and for the next few 
years his time was spent absorbed in the ever present 
problems of manufacturing. In the years since then his 
attention has remained primarily in the field of produc- 
tion, and in addition he assumed other responsibilities in 
civic and governmental affairs. 

In 1943 a number of his friends urged him to run as a 
candidate for the state legislature. There seemed to be 
an opportunity to fill a seat in the senate, and to his 
own surprise he found himself successful, and was sworn 
into office in January 1945. His only comment on this 
victory was: “I’m sure | owe my success to the fact 
that I made only two public speeches during the cam- 
paign—and they were both very short!” 

In the second of his two terms in the Maine Senate 
he was appointed chairman of the Sea and Shore Fish 
eries Committee which completely revised the Sea and 
Shore Fishery laws in the statutes. This involved a tre- 
mendous amount of work modernizing the patchwork of 
amended earlier laws, and was successfully completed 
in 1947 

When the time came to announce his candidacy for a 
third term, he took stock of things and decided that a 
canning business and a family of four growing children 
had first priority on his time. Thus abruptly ended a 
budding political career. 

Concurrently with his legislative activities, he was busy 
serving on committees of the New England Council, the 
regional organization devoted to furthering the economic 
prosperity of the six New England States. In 1949 and 
1950 he was elected its Maine vice-president and during 
those two years contributed a great deal of his time to 
the “United States of New England.” 

In 1951 he was elected vice-president of the Maine 
Canners Association, and the following two years served 
as the association's president. Meanwhile, he also served 
on several committees of the National Canners Associa 
tion as well as on its board of directors, administrative 
council, and executive committee. 

Outside of his business and civic life, George’s primary 
interests are his family, two dogs, and a fisherman-type 
24-foot motorboat named “Amphitrite,” in which he and 
his wife customarily spend two weeks each July cruising 
the Maine coast. He says: “How many more years I can 
get away with two weeks of pure relaxation on the 
Maine coast without a radio telephone, | don't know. 
But I do know that there is no better way of regaining 
perspective than to divorce one’s self periodically, to 
tally, and completely from one’s daily routine and enjoy 
the incomparable splendor of two solid weeks along the 
Maine coast. If you don’t believe me, try it!” 

When the boat is laid up in the barn for the winter 
and snow is deep on the White Mountains, cruising con 
tinues in the family station wagon on week ends, Al 
though George doesn't ski himself now, he takes great 
pride in the increasing excellence of his children’s per 
formance. He has developed a “Non-Skiers’ Survival Kit” 
containing, among other things, a camera, a small book 
case for rare moments when there is time to read, a 
charcoal stove for frying huge quantities of onions for 
the broiled hamburgers, and various condiments suitable 
to the occasion. He states that as soon as the powerful 
fragrance of onions frying on the tailgate of the station 
wagon permeates the mountain air, it takes no time to 
collect a group of other non-skiing fathers and give them 
an entertaining sales pitch on “Wonderful Dinners from 
Cans.” 
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CAP AFTER CAP 
AFTER CAP 


Enlarged, superimposed photos 


of glass containers 
and Ball Metal Screw Caps 


give proof of uniform fit. 


1955, B. B. Co 


“PHOTO-FITTED” CLOSURES GIVE 
POSITIVE PRODUCT PROTECTION 


This photographic contour comparison 
test is just one step in the complete quality 
control of Ball Metal Screw Caps. From 
diamond-dust polishing of our dies, to final 
torque and vacuum tests, each operation is 


checked for accuracy and uniformity. 


Ball Technical Service is equally com 
plete. It includes laboratory tests to select 
exactly the right materials for your product 
closures as well as field counsel on any fill 
ing-line problem. For metal screw caps, as 


for glass containers, ca// BALL first of all 


BALL BROTHERS COMPANY 


Offices in All Principal Cities 


PLANTS AT 


MUNCIE, INDIANA + CHICAGO, ILLINOIS (Closure Division) 
HILLSBORO, ILLINOIS « OKMULGEE, OKLAHOMA 


EL MONTE, CALIFORNIA 


CALL BALL FOR QUALITY GLASS CONTAINERS, METAL 
CLOSURES, AND PACKAGING ENGINEERING SERVICE 





PIXIE 
*CCEEEES 


Yields with Alaska— 
but gives you volume where it counts! 


Compare the pack per ton of raw product (121 cases No. 303’s). 


ALASKA 


Based on 5 years Asgrow trials and commercial packing; figures basis 95-100 tenderometer. 


an exclusive introduction 


ASSOCIATED SEED GROWERS, Inc 


nd growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 
Atlanta 2 « Cambridge, N.Y. «© Exmore, Va. ¢ Indianapolis 25 +« Oxnard, Calif. 
Memphis 2 « Milford, Conn. « Oakland 4 « Salinas « San Antonio 11 





Glasspacking Freezing 


Chicago this week becomes the focal point for the nation’s 
food industry. Pertinent organizations have announced final 
plans. National Canners Association promises a bang-up session 
on food merchandising, “Canned Foods Merchandising,” sched 
uled for Saturday p.m., Feb. 19. “Developing the Institutional 
Market” will also be high on the interest list. Food brokers 
meeting, starting 9:40 a.m Feb. 19, in Palmer House Grand 
Ballroom, will feature Sen. Estes Kefauver of Tenn. Senator 
Kefauver will discuss the Robinson-Fatman Act and how it 
affects public interest. Canning Machinery & Supplies Assn 
with nearly 150 exhibitors—more than ever exhibited in Chi 
cago before—announces its Futurama show will be the big 
gest & best 


Anchor Hocking Glass Corp. says it will show its new color 
motion picture, “This Is Anchor Hocking,” in room 534 of the 
Hilton during the convention Lee Metal Products will fea 
ture new hydraulic equipment; 300-gallon trunnion kettle 
200-gallon mixing kettle; a pressure poultry and meat cooker 
and a quick cooling pan for jellies, pie filling, and gravy 
“Stop Excessive Breakage” is theme of Cellu-san (Darworth, 
Inc., Simsbury, Conn.) exhibit. Manufacturer of water-repel 
lent wood preservative to protect field boxes and hampers, the 
company will feature a greatly enlarged photograph showing 
boxes which have been Cellu-san dipped by some of nation’s 
largest canners and packers. Heading Cellu-san’s convention 
will be F. D. Houghton, mer. of Cellu-san Div Another 
popular convention attraction will be the famed caricaturist 
Joe Kailiff, sponsored by Dodge & Olcott, Inc., who will 
sketch special drawing of “conventioneet These & other 
industry features and advances are well worth your attention 
CM & SA members spend lots of time and money making this 
big exhibit interesting and profitable for you. Give them your 


support! 


Crown Cork & Seal Co., Inc., Baltimore 3, Md., has sent 
out a new public ation, “A Study of Woren Likes & Dislike 
in Closures.” Women, surveyed on caps in Philadelphia, Bi 
ton, Ft. Wayne and Dallas, were queried on consclot 
of jar toys, preferences, reasons for preference Report 
teresting: write to Crown Cork & Seal at above addre 
your copy 


Northwest Canners Association, now with 51 members and 
largest in its history elected the following officer it its re 
cent annual meeting in Seattle: president, Leon ¢ Jones, 
J. R. Simplot Co., Caldwell, Idaho (se« p. J4 Feb 5 FOOD 
PACKER), Ist v-p., N. W. Merrill, Blue Lake Packers, Salem 
Ore 2nd v-p L. D. Jones, Washington Canners Co-op 
Vancouver, Wash.; C. R. Tulley and T. B. House were rm 
elected respectively executive v-p ind secretary-treasurer ina 
asst. secretary-treasurer. Ed Pitkin, Eugene Fruit Growers, wa 
elected to the executive committee for the state of Oregon, and 
Ivan Moorhouse, Olympia Canning Co., for the state of Was! 
ington Newly elected board member ire B. ¢ Blair, Libby 
McNeill & Libby, Portland; M. F. Smith, San Juan Islands 
Cannery, Mt. Vernon; S. J. Linfoot, Producers Co-op Packing 
Co., Salem; W. Hallauer, Wapato Packing, Wapato; and H. G 
Hohwiesner, Starr Foods, Inc., Salem 


“Packaging, by raising standards of living throughout the 
world, can be a formidable weapon against 


tion in marginal and submarginal countric 


Packaging Expert W. J. Forsdale before 


Mid-Month 


NEWS 
LETTER 


February 15, 1955 


dustrialists, Feb. 8. Forsdale, production head of Metal Box 
Co., Ltd., spoke at Chicago's First Commercial Bank's business 
forum luncheon. “Hungry people are food for agitators,” Fors 
dale said ind added that packaging can do away with the 
fear of hunger by permitting us to ‘bank’ our resources in 
time of ple nty against future periods ot poor production - ble 
said that America is a classic example of a country with a high 
standard of living. and that good pac kaging is part of the rea 
son. “Your packaged citrus products, for instance, have done 
nething nature could not do—provided these healthful prod 
ucts to peopl in non-citrus areas at all times of the year.” 


National Can buys Pacific, is now third in industry: Giant 
third in the can-making industry was created when National 
Can Corp. purchased Pacific Can Co. in a $19 million trans 
ction which culminated a 3-year reorganization and expansion 
program by National. Sales of National in ‘54 were more than 
$40 million and Pacific's were $32 million. This puts National 
third in the industry, behind “big two"—Caneo and Conti 
nental. Bob Solinsky, National's president, will be president 
& chief executive officer of combined company. E. F. Euphrat, 
formerly president of Pacific, will be chairman of Pacific. Paci 
fic’s other top management will remain in present capacities 
ind thus will maintain continuity of operation and policy which 


has been responsible for Pacific’s outstanding success 


Other can-company news: American will continue its can- 
ned-foods consumer advertising in 1955, for second consecutive 
year, with a total of 19 double-page, full-color advertisements 
in Life, McCalls, and Good Housekeeping. Canco’s campaign 
with “More Drive in ‘55 igain will feature a variety of 
Favorite American Meal that can be prepared easily and 
quickly from canned foods, each one having a regional “slant” 
with top appeal to homemakers. Recipe developed in Canco 
test kitchen 


showing meals th ire ea to prepare and serve and that 


integrated with a copy of each ad 


are devised ey isively with nutritious canned foods, American 
Can announce ng of “New Products Dept.” President 
W. C. Stolk say nent will intensify company’s ce 
velopment of ne ind broader outlet for metal and 
fibre container Formation of the new department is an 
extension of Cance basic policy of expanding through creation 
of new markets rather than depending on a greater share of 
existing market Stolk said. Roseoe M. Roberts, formerly gen 
gr. of the compan losing machine dept., is general man 
) lept. Other Canco personnel changes: C, F 
Lausten go« fr isst. gen. mer. of manufacture to gen 
mgr ind H. R. Larsen has been mad n. mer. of the gen 


eral purchasing dept. Formerly he w isst. gen. mar 


Financial news: Dole Hawaiian Pineapple Co., Ltd., has 
declared a vidend f Oe i hare for bl quarter of com 
1954-55 fiscal Canadian Food Products, Ltd 

year ending Oct. 30, 1954, reports sales of $17-plus million 
ind a lo of 1.276 after depreciation of $412,892 and 
crediting $83,116 for covet y es, ete Continental 
Can Co. has declared fulurly quarter] vidend of 75¢ 
per share on ct mon ) ible Mare 5 1955. to stock 
holders of record Feb. 25, 195° rd ired by Continental 
vas a regularly juarte Hnvid ‘ I $3.75 curmmmlative 
preferred tock of | ‘ hal ible April ] 1955, to 
tockholders of 


earned net ince 


Stokely-Van Camp, Inc 
ix months ended Nov 


27, 1954. Thi " which i r all charges and taxe is 





equal after preferred dividend requirements to 94¢ per share 
on 1,184,574 shares of common stock. Gross sales for the first 
half of the current fiscal year were $61,645,375. the largest 
volume in the company’s history for such a period Sales for 
corresponding period a year ago were $54,856,737 Rob- 
ert Gair Co., Inc., has declared a quarterly dividend of 37%é 
per share on company’s common stock, payable March 10 
1955, to stockholders of record at the close of business on 
Feb. 18, without the closing of the transfer books 

Lansing B. Warner, Inc. (Canners Exchange Subscribers) in 
its 47th annual report, announces that, for year ended Dex 
31, 1954, savings totaled $1,347,359.82, which is the second 
highest im the 17-vear history of the company Figure is 
doubly impressive by the fact that net losses incurred in 
creased to a record total of $1,210,462.65, due largely to the 
three hurricanes along the eastern seaboard Deposits written 
and apportioned to the year, together with insurance in force 
continued their steady rise to surpass all previous peaks 
Policyholders’ reserves and surplus increased to a new all 
time high of $9,103,061.54. This surplus, reports Warner 
President John Elliott Warner, is represented by assets of th 
most liquid type, thus providing the policies of Canners Ex 
change with an added safety factor not present in policies 
of ordinary insurance companies, Assets totaled $9,743,090,60 


Companies are announcing many personnel changes: Camp- 
bell Soup Co.'s Frank E. Robb, formerly v-p-procurement, has 
been eleeted executive v p with both produc tion and procure 
ment responsibilities; Clarence E. Eldridge, formerly v-p-mar 
keting, is now executive v-p in charge of sales, advertising, and 
marketing research; Donald M. Mounce, formerly gen. produc 
tion mgr,, is now v-p in charge of production; Howard Tom, 
formerly director of purchasing has been made \v p purchas 
ing; J. Paul Sticht, formerly director of personnel adm., be 
comes v-p-personnel; and Adolph Pifko, manager of Campbell's 
Chicago plant, is now a v-p and remains at his present spot 
Commenting on elevation of six Campbell executives, Presi- 
dent W. B. Murphy said, “These changes in executive responsi 
bility are directly related to Campbell's expansion program 
which will involve outlays of more than $60 million by 1960 
The widening scope of the company’s operations demands 
greater sharing of the heavy management load by executives 
of proven capability.” 


Swift & Co.: Harold H. Swift, who has served as chairman 
of the board, has been elected honorary chairman, and will 
continue as director and consultant to the board; John Holmes, 
president since 1937, succeeds Swift as board chairman 
Porter M. Jarvis has been elected president; and E. D. Fletchall 
and Robert M. Reneker have been elected new v-ps 


NCA & American Stores start “Philadelphia Project”: A 
study of the basic economics of canned-foods distribution and 
merchandising, centered on Philadelphia, has been inaugurated 
by National Canners Assn. and Acme super market outlets of 
American Stores Co., say Carlos Campbell, NCA secretary 
treasurer, and Paul J, Cupp, American Stores president. This 
long term project, s heduled for 3 vears. is part of NCA’s con 
sumer & trade relations program. The project involves explora 
tion of all pertinent phases of canned-foods retailing, including 
such subjects as sales per square foot, turnover mark-up and 


handling costs. Acme 758 stores will provice laboratories 
for testing canned-foods sales management te¢ hnique s, with a 
tivities supervised by E. K. Ellrich. The Philadelphia project 
will attempt to establish a formula within which executivi 
management of the modern retail food store can fully realize 


the potential of the consumer market for canned foods 


Industry briefs: New National Food Brokers Assn. members 
are: J. A. Handley Sales Co., Chattanooga; Wisdom Brokerage 
Co., Atlanta; P. C. Williams & Assoc., Chicago; E. W. Mills Co., 
Philadelphia; Thweatt Brokerage Co., Nashville; Paul Pratico 
Co., New York; H. M. Allen & Co., Atlanta; and Dodson-Burns 
Co., El Paso L. Candler Hicks & Co., Tampa, is now han 
dling canned vegetable line of Krier Preserving Co., Belgium 
Wis tecently elected officers of Arthur C. Marquardt & 
Co., Cleveland food broker, are: president, R. G. Marquardt; 
v-p, J. J. Marquardt; and asst. secretary, Martha Miller. Elsie 
H. Ward was re-elected secretary and Arthur C. Marquardt, 
New York State Concord Grape Co-op Develop- 
ment Assn. re-elected following officers for 1955: president 
Tom O'Neil, Red Wing Co., Fredonia; v-p, Henry Abraham 
Clermont Food Products, Clermont; treasurer, Arthur Wolcott, 
Seneca Grape Juice Corp., Dundee, and secretary, R. V. LeBel, 
Hudson Valley Pure Food Co., Highland 


treasurer 


FMC’s canning machinery div. announces the permanent 
appointment of Dr. Harold L. “Hal” Link as eastern operations 
inauager andk Hebert E. Dobson as wor! anager § t! 
division’s plant at Hoopeston, Ill. Link, who has been acting 
in this capacity for the past year, succeeds James A. Cleve- 
land, who is on leave of absence from the company due to 
ill health Ferry-Morse Seed Co., Detroit, will sponsor 
CBS Radio’s popular “Garden Gate” series for 14 weeks, start 
ing Feb. 19; this marks the I1th straight year that Ferry-Mors« 
has sponsored the garden program during the pre-planting 
season Merger has been announced between Consolidated 
Foods Corp. of Chicago and Smart and Final Iris Co., Los 
Angeles move represent i consolidation of finances and 
management, but doe not affect independent operations of 


either company 


Deaths: R. Bruce MacFarlane, 53, sales mgr. of closure div 
of Anchor Hocking Glass Corp., Feb. 4 W. L. Rowlands 
19, mer. of the Washington, D. C., office of Continental Can 
Co., Jan. 15, and Richard J. Sturm, Indiana state supervisor 
for Continental Can, Jan. 24 Isham Mulree, 53, former 
operator of Hamlin Canning Co., Brockport, N. Y., Jan. 26 

E. G. Weimer, 68, in Chieago, retired special sales rep 
resentative for American Can Co 


Coming in March FOOD PACKER: Exclusive story, first 
of a series, on world’s largest and most efficient food ware- 
house and distribution center, being built in Chicago by Calu- 
met Industrial District Co. Also, full NCA convention coverage 
including FOOD PACKER s tamed Photo Aibum 


See. 34.66 P.L.&R. 
U.S. POSTAGE 


PAID 


CHICAGO, ILL. 
Permit No, 9525 


University Microfilms 
N First St 
rbor Mict 





